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68. To bake Ox Cherks. 


the Mouch ſoak them waſh out the Blood, wipe them 
dry with a Cloth ; ſeaſon them with Salt, Pepper and 
Nutmeg, them into an Earthen Pan with three or 
four large Oni Mace and Cloves; lay the Jaw Bones 
on the top of the Meat, then put in half a pint of 
Water and halt a pint of Claret ; 
Courſe Paſte and bake it. Serve it on fry'd Green 
and run it over with beaten Butter. 
69. To boil an Ox Cheek, to be eaten cold. 
BoxE your Ox Cheek cleanſe it well, then hy i 
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it with Salt, Pepper, Nutmegs, Cloves and Mace, 
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Vinegar, till it is very tender ; preſs it hard, and when 
it is cold cut it into Slices and ſerve it up with 
Vinegar. 
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Cheeks, cut the Bacon into thin ſlices and ſerve then 
with Saucers of Muſtard or Green Sauce. 
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Mutton Gravy and pour to them ; grate a little Nut- 
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ſerve them up. 
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ng prepar d a Sauce of Claret, Gravy, Oiſter Liquor, 
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Partridges 


15. To fricafl 


RoasT the 
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Pi Broth; then chip a 
— French Loaf in the of a Diſh, ſteep 
the with Mutton-gravy, or good Mutton-broth, 
and pour your Haſh upon the Bread; lay the Rumps 
and Legs upon the Haſh; with fry d Oiſters, Chef- 
ſhe'd Lemon, and el, the 
Eggs, ftrain'd with beaten Butter, and the 
ane 
wi mons and heſnuts, 
and Oiſters fry'd. 
18. To dels Partridges the Spaniſh way. 
FixsT, parboil _ 22 bard and 
walt them; when they are one of your 
Partridges, and the Lavers of them all, in a Mortar, 
with ſome Pieces of Truffles. Then take half a Spocn- 
ful of Veal-gravy, half a ful of Eſſence of Ham, 
mix theſe with your Partridge, and fet it o- 
ver a gentle Fire, let it fimmer, but not boil; when it 
has fimmer'd a while, ſtrain it through a Sieve; then 
put a quarter of a Pint of red Wine into a Sauce-pan, 
2 Rocambole or two, and two or three Slices of Oni- 
on; 
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 Afﬀeer the fame manner you may bake W 
Larks, Chickens, Pidgeons, Thruſhes, Quails, e. 
25. To make Paſte. 
TAKE half a peck of Flour, a little cold Cream and 
five Eggs, work them well together, break in two pound 
of Butter, bu: not it Wi 


To make cool Butter Paſte foꝛ Patty Pans orPatties. 
! TAKE half a peck of Flour 7 half oſ 


tt 
pound an 
Butter, the Whites of three Eggs and work them well 
ater. 


ITE: 
are pals gh a 
Sieve to clear them 4 35 or clods, when 
have thus prepar d your Almond paſte ſpread 
| Diſh till it becomes very pliable, let it 
while then roll out a piece for the under Cruſt, 

in an Oven upon a Pye Pan, while other Paſtry W 


Paſte with a 


three pound of But- 
into bits and rub it into your Flour; put in fix 


lour halfa pound of double 
and Cinnamon powdered, 


utmeg 
Eggs beaten, make a 


a little Cream and Sherry mixt. 
29, To make Paſte Royal. 
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twenty 
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Cloves, ＋ buy 

mon: Then lay a clean Na 

Pot; put into it Broth and a little White-wine, lay 
the 


he Head in 


, Parſnips and Carots ; cover all theſe 
. fold the Napkin over it. Take a F. 
let of Veal, cut two or three Pound of it into Slices, 
lay Bards of Bacon and them in the Bottom of a Stew- 
Pan, cover your Pan, and ſet it on a Stove ; when it 
begins to ſtick, moiften it with good Broth; but take 
care, that it does not become brown ; pour this into 
your Pot or Kettle, where your is, with a Quart 
of White-wine, and ſtew your in it. If you 
would ferve it up hot, make a Ragoo as follows. 
When your Pig is almoſt enough ftew'd, tofs Val 
Sweet-breads, Muſhrooms, and Truffles up in a Sauce- 

n, with a little melted Bacon, moiftened with good 

ravy, and when they have fmmer'd a while till they 
are enough, skim off the Fat, and thicken with 3 
Cullis of Veal and Ham; then take up your Pig, dran 
2 Bac the 1 in the middle of the Diſh, — 

rters round it, pour the oo over it, 
ferve it up for a fickt Courſe. * 

If you would ſerve it cold, take it off the Fire, ft 
it by; let it ſtand to cool in its own Liquor; when it 
is cold take it ont, and drain it wipe it dry 
with a Napkin; lay a Napkin in a Di hy 
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the Sauce, and when you take it out of the N 

p Non babes ſery Is 24 

a c apkin, e cold 
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89. To roaff a Pig. 
MixncE the Pig's Liver with blanch' 
Muſhrooms, Truffles, favoury Herbs, half a 
Garlick, ſome Capers, and an Anchovy ; toſs theſe 
up in a Sauce-pan, and put it into the Pig's Belly 
allo a Piece of Batter, and an Onion ſtuck -_ 
Sew it up, and your Pig being ff 1 

to roaſt; dip a Feather in Sallet Oil, and 

Pig all over with it; this will make the Skin 
ling, and will event it from bl Make the 
Sauce for it its own Gravy, the Pudding in the 


Pig's Belly, a bit of Butter, into which ſqueeze in a 
Lemon and ſerve it up hot. 


fine and criſp, take chopt Sage, grated Nutmeg 
grated Bread elk d! in Water, 


hd 4 Mm ——_—_ 


y * 
Herbs, as Penny- royal and Savoury, and roll them up 
in Balls with Butter, and put them into the Belly of 
the Pig, before you roaſt him, inſtead of the Cruſt of 
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92. To roaſt a Pig with the Skin off. 
LET your Pig be newly killd, draw him, fley him, 
then 


and wipe him very dry with a Cloth; 
by, and make a hard Meat, with Cream, 
fix Eggs, grated Bread, Salt, Beef-ſuet, 
en Mace, and Thyme ſhred, make of theſe a pretty 
{iff Pudding, ftuff the Belly of the Pig with it, ſew 
it up; then ſpit your Pig, ſtick it full with Sprigs of 
Thyme, lay it down to the Fire, fet under it a Diſh 
with Claret-wine, Salt, Vinegar, a Nutmeg grated and 
Thyme; as the Pig roafts, baſte it with theſe, and 
when it is enough, froth it up with Batter ; then take 
the Sauce into which it drop'd, and put to it a Piece 
of Butter, and fome Lemon minc d; and having beat 
it up thick, diſh your Pig in it. 
93. To dreſs a Pig the French May. 

HavixG ſcalded and drawn your Pig, ſpit it, lay it 
down to the Fire to roaft, and when it is throughly warm 
pull off the Skin and cut it off the Spit, and divide it into 
lixteen or twenty Pieces, then put the Pieces of Pig into 
White-wine and ftrong Broth, and flew it with Nut- 


meg grated, Pepper, a couple of Onions minced ſmall, 
and ſome Thyme ftrip'd, ſome Gravy, Butter, Elder- 
Vinegar and two or three Anchovies; when it is ſtew d 

| h + = Ws diſh 


PI 
diſh it in the the Liquor it was ſtew'd in, with ſome 
Slices of Orange and Lemon upon it. 
94. Todrefſs a Pig the German Way, 

CuT your Pig into four quarters, toſs them up in a 
Stew-pan with melted Bacon or fry them with Lard; 
then ſtew them in good Broth with a little W hite-wi 
ſeaſon'd with Salt, Pepper and Nutmeg, a bunch 
Sweet-herbs and an Onion ſtuck with Cloves, then in a 
Stew-pan toſs up in Lard fome Oiſters a little Flour, 

d a Piece of Lemon. Garniſh the Dith with fry'd 
Parſley and the Brains of the Pig, 
| 05. Toboil a Sucking Pig. 

TAKE a young ny Pig, and lay him round with 
his Tail in his Mouth, put him into a pot of Water, 
throw in a good Handful of Salt; put in a bunch of Sweet- 
marjoram, Winter- ſavoury, Thyme and Roſemary; 
when the Pig is halt boil'd take it up and fley off his 
Skin, then cut him into quarters and lay him in a Steu- 

an with Prunes, Currans and large Mace; when be is 

w'd enough take him up, lay Sippets in the Diſh, the 
* them, and pour the aforeſaid Ingredients over 


96. To ſouce a Pig. 
TAKE a young Pig, cut off the Head, lit the Bo- 
dy thro? the middle, bone it lay it all Night in warm 
Water, make it up into a Collar like Brawn, and 
boil it in Water till it is tender: Then lay it into an 
Earthen- pan with Water and Salt, then boil a quart of 
that Liquor with a quart of White-wine, putting m 
two or three Bay leaves; when this Souce is cold un- 
clothe your Pig, and put it into the Souce. When you 
ferve it up, do it with green Fennel as you -do Stur- 
geon, with V inegar 12 It will keep good 2 
quarter of a Year. A 
97. To make a Pi 
TAKE a young Pig, fley off 3 Sin, 
ſcaſon the Quarters with Salt and Pepper 
and mixed together, make up a Crutt of 
Form of a Pye, lay in your quarters; ſhred a 
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Eg 
are covered all over 


Legs in- 
up and 
drain 


them ; lard them with 
the mean time 


, Spices, Cives, 
ires: In 
of Fowls Livers, Cocks-Combs, Mu- 


them with Salt 
them 


Lard very hot, 


roll 
we Hogs Land very 1 
then diſh them, garniſh with tfry'd 
=> 
and ftew them 4 


ly with their 


epper 


geons. 
rinkle 


erbs 


— 
H 
up in a Stew-pan with a 
'd with Gravy, ſimmer” 
d from the Fat, when ncar 
a Cullis of Veal and Ham; when 


enough, take them 


grons in Compoſt. 


ſome 


Butter, a Shalot and the Juice 


of Lemons and fo ſerve them up hot. 
moiften 
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To broil Pi 
clear 


Bread, till t 
heat 
es, then parboil 
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105. To ſtew 
Ikuss your Pigeons 
their - Bodi 

ſhred, and ſweet 

or between two Fires : 


dons, ſeaſon'd with Salt, P 
Rag 


them often ; baſte 


Sauce of freſh 


125 
E 
11133 


1225 Kg 
> 1181411418 87 


104. 
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and Pepper,lay them on the G 
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PI . 
drain them; then put them into the Ragoo, let 
er in ie, to whe them che ne thee 
them, pour the Ragoo over them, and ſerve them up 


106. To make a Cullis of Pigeons. 

RoasT three or four Pigeons, then pound them in 
2 Mortar; then take Muſhrooms and Truffles, a Chib- 
bol, ſome Parſley, two or three Rocamboles, a few Ca- 
pers, and three or four Anchovies, mince all very 
mix them well with your Meat, and toſs them 
a Stew-pan with melted Lard; put in ſome good 
vy, ftram it with ſome Lemon-juice, and thicken it ac- 
cording to Diſcretion. 

107. Another Way. 

TAKE a couple of Pigeons at their full 
roaſt them, and pound them in a Mortar; 
a couple of Anchovies, ſome Morils and 
couple of Rocamboles, a few Capers, ſome 
Cives together very ſmall; mix theſe with the pounded 
Pigeons, put them into a Sauce-pan, with Veal, 
vy and Ham, let them ſimmer a while, then ſtrain it 
through a Sieve for Ule. 

108. To dess Pigeons with I. 

HAvixG provided Pigeons of the beſt truls 
them, and only finge them before the Fire; then take 
their Livers with ſome Bacon, Cives, and Fen- 
nel, _— 1 a Rr apt - 

r and Nutmeg, the Bodies of your Pigeons 
this Farce, and roaſt them, and ſerve them up to Table 


109. To dels Pigeons in Fricandeaux. 

TAKE large Pigeons, truſs them with their Legs in 
their Bodies, divide them in two, and lard them with 
imall Lardons of Bacon; then lay them in a 
the larded Sides downwards, then put to them 
of whole Leeks, and a couple of Ladlefuls 
Broth, cover your and let 
ſimmer over a gentle Fire when 
enough make a brisker Fire under 
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112. Pottage of Pigeons farced. 

DxEss and blanch your Pigeons in freſh Water, then 
raiſe the Skin on their Breafts with your Finger, farce 
them with the Braun of Capon, and the Yolks of Eggs 
minc'd together, ſeaſon them with Salt, Pepper, Cloves, 
Mace, Nutmeg and Cinnamon beaten; then boil them 
in good Broth, ſeaſon them with a Sheet of Lard, foak 
your Bread, lay on your Pigeons, garniſh them with 
their Wings and Livers, pour on your Broth with the 
Gravy of a Leg Mutton roaſted. 

113. A Hotch-pzot of Yigrons. 
Pur your Fowls into a Pot with Herbs ſhred fine, 
and mix d with Butter; put to them ſome ſtrong Broth, 
and put between them flices of Bacon, ſome beaten Nut- 
meg, and a little Saffron to colour them, make them 
boil as faſt as can; then ſeaſon with Salt, Pey- 
per and a little Vinegar, and ſerve them up en Sippets. 

Aſter the fame manner you may dreſs any fort of 
ſmall Fowls; but Chickens muſt be quarter'd and lar- 
ded with Bacon, and muſt not boil too faſt. 

11:;. To marinate E igrons. 

MaxE a Marinade of Lemon-juice, Verjuice or Vine- 
gar, Salt, Pepper, Cloves, a Bay Leaf and Chibbols, 
ſlit your Pigeons on the Back, or cut them into Quar- 
ters, that the Marinade may penetrate into the Fleſh, 


dip them into Paſte, or elſe flour them, and fry 
them gently ; when they are enough, ſerve them up to 
Table hot with fry'd Parſley upon them, and Rape 
Vinegar, and white 1 round about them. 
115. To pickle Pigeons. : 

Box E your Pigeons handſorly, ſeaſon them with 
Salt, Pepper, Mace and Cloves, ſew them up at the 
Back, and tye the Rump and Neck, put them into 3 
Pipkin wich a Quart of Water, half a Pint of 
wine, and half a Pint of Wine-Vinegar, or in this Pro- 
portion, according to the Number of your Figeons, 
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: Let it have two or three 
ire, then beat it ; hora with 
gg and a piece of er, with 
ced, and fo ſerve it up. 
119, To d2eſs Pigeons a la Saingaraz. 
LAarD them, roaſt them; in the mean time cut 
Slices of Gammon of Bacon; beat them well, 
them mto a Sauce-pan, tois them up with melted 
con, ant a little Flour ; put m ſome good Gravy with- 
out Salt, and a Faggot of ſweet Herbs: When theſe 
have r* while, put in a little Vi , and 
ſome good Cullis to bind it; quarter eons, 
diſn | cn take the Fat off the Slices of Bacon, lay 
them on the Pigeons, pour the Sauce upon them, and 
ſerve them. * 
120. Pigeons roaffed in Surtout, 
TaxE large Pigeons, truſs them for roaſting, 
make a Farce of raw Eacon, boil'd Gammon, Veal 
Sweet-breads, Muſhrooms and Truffles, chopt with 
the Livers; alſo Cives, Parſley, and a Clove of Gar- 
lick, all ſhred fmall, and well ſeaſoned, bound toge- 
ther with the Yolks of a couple of Eggs. F 
Pidgeons with this Farce, between the Skin 
hk of the Breaſts, and their Bodies: 772 


2 
9.2 


a little Lemon 


then 


K 
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Bards or * 

or Collops, t > 

the Pigeons are enough, take away the Fat 

ring prepar'd a Ragoo with Truffles, diſh your 

geons, pour on your Ragoo, and ſerve them up hot. 
121. To dels Pigtons a Soleil. 

STEW ſquab Pigeons @ la braiſe, or between two 
Fires ; re a Farce made of the Fleſh of 
all torts of Fowls, minc'd fine, and pounded in a Mor- 
tar to a Paſte, Wrap the Pigeons up in this Farce, 
ſo that nothing of them but the Heads can be ſen; 
then dip them in beaten Eggs, and drudge them with 
Crumbs of Bread and Flour mingled together, and fry 
them till they are brown. Then lay a Napkin in 
a Diſh, lay the Pigeons upon it, laying ſome fry'd 
Parſley between, and fo ſerve them up. a 

12 2. To dreſs Pigeons a la Sainte Menehout 

LET your Pigeons be large, truſs them, divide 
them into two, lard them with large Lardons of Ba- 
enn well ſeaſoned; cut Slices of Bacon, and alſo of 
Veil or Beef, ſeaſon them with Salt, Pepper, Spices, 
lweet Herbs, Cives and Parfley ſhred ſmall, and lay 
your Slices of Bacon over the bottom of a Pot or 
Stew-pan, lay Slices of Veal upon them, and ſome 
Onions and Carrots fliced. Then lay in your Pi- 
geons, lay on them the ſame Seaſoning that you did 
under them, lay flices of Veal over your Seaſoning, 
and flices of Bacon over your Veal. Cover the Pot 
or Kew-pan cloſe, and K 
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62 
hen they 'd, moiſten them with 
a Pint of of good 
Broth, and chen 
take them Fire, ſet them by they are 
cold, letting ſtand in their own Liquor, then 
take them up and drain them, then dip them in 
beaten Eggs, and drudge them well Crums of 
Bread, and fry them brown in Hog's and 


; 
I 


on a clean Napkin. 

would have them broil'd, then dip them i 
the Fat in which they were ftew'd, and e them 
well with grated Bread, and lay them on a Gridi 


made of Oil, Salt, Pepper, Anchovies, and a little 
Muſtard mingled well together, with a little Cives and 
Parſley ſhred ſmall, and the Juice of a Lemon. 

You may ſerve them up cold without being either 
fry'd or broiFd, in Plates or little Diſhes. 


— 
—. 


per, Nutmeg, Cloves, and Mace, two or three Shalots, 
yme, Winter-ſavoury, and Lemon-peel. 
brown ſome Butter, and pu: into the Pigeons; when 
they are ſtew'd enough, put in a bit of Butter rolfd 
up in ſome Flour, and the Yolk of an Egg, with 
ſome of the Herbs that were left out, ſhake all up 
together, and ſerve it. 
124. To ſtew Pigeons the French Faſhion. 
Wren Pigeons. are pull'd, ſcalded, and drawn, 
fley off the Skins, leaving them whole with the Legs 
7 ing to them; mince the Fleſh with 
ef-fuct minc'd very fmall ; then mince 
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2 
them up in thin ſlices of Veal, cover the 
thin flices of Bacon; wrap them up in 
per, and roaſt them. In the mean 
them a Ragoo of Truffles in the 
Peel your Truffles, waſh them clean, 
ces, and put them into a Stew-pan, put to 
— Veal-gravy, and ſet them a fimmering 
tove. When they are enough, put 1 i 
and Ham to thicken it. When 
roaſted enough, take off the Bards, diſh 


your Ragoo over them, and ſerve them up 
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a firſt Courſe. is 
127. To a Pigeon 
TAKE a 8 of Pigeons, and two 
Butter; put Butter roll d up in with Parſley 
ihred fine into the Bellies of ' 


128. Another Way. 

TAKer large Pigeons, draw them, truſs 
and beat them on the Breaſts to break their 
then lard them with large Lardons of 
ſeaſoned. Chop the Livers ſmall with raw 
Marrow, ſweet Herbs, Parſley, Cives, Muſhrooms, 
Truffles, all well ſeaſon d. Pound them in a Mortar, 

with this Farce. 
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FAKE a Male Pike 
while it is alive; _ 
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CUT the Pike in three Pieces, boil him 
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142. To haſh a Pike, 
WHEN you have cleans'd your 


it; then mince the Fleſh with an | 
Herbs; ſeaſon with Salt, Pepper, Nutmeg, 
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it ſtew; when it is ſtir in a Piece of Butter, i 
the mean time, take large ftew'd Oiſters, and 
them in Batter, ſome green with Spinage, others 
low with Saffron: When your Meat is ftew'd 
dith it on Sippets,garniſh with Oiſters, and ſerve it 
143. To marinate a Pike, 
MAKE a Marinade of Verjuice, Salt, P 
Juice of Lemon, Cives, and Bay-leaves. 
ſcale your Pike; then lay it in this Marinade 
Hours; then take it out, drudge it with F 
fry it, or you may bake it in a Patty-pan; 
it in melted Butter, drudge it with Bread grated fine 
and fifted through a Sieve, and Salt; bake it brown, 
4 — it up with Sauce made of * Butter, 
uice of an Orange, Salt, Pepper, Anchovies, 
melted and ſtrained through a Sieve. Garniſh with the 
Milts of Carps, or Livers of Pikes fry'd, and fry'd 
Parſley and ſerve it up hot. 
144. To dzeſs a Pike the German Way. 
GUT your Pike, and waſh it very clean; then ſpli 
it in two Parts cloſe by the Bone, and half boil it 
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very white ; then put it into a Stew-pan, with Wrhute- 


Butter, and a little Chee'e grated ; 
grown thick, diſh it handſomely; garniſh it with what 
you pleaſe, and ſerve it up hot. ; 
145. To dꝛeſs a Pike au Court Bouillon. a 
HAviNG eleans'd your Pike, lay it in a Pan, ei- 
ther whole, or cut into quarters, ſprinkle over it boiling 
hot Vinegar with Salt in it. n it has lain ſome 
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155. To ſtew a Pike the Frerch way. 

SeL1T the Pike down the Back alive, let the Liquor 
be Water and Salt, and boil before you put it in; then 
take a Stew-pan, put into it as much Claret as will cover 


the Pike, take your Pike out of the Water, cleanſe it 
from the Blood, put it into the Wine in the Stew-pan 
add three or four Onions flic'd, Salt, groſs Pepper and 
three or four Blades of Mace; then put in the Pike, 
when it boils up cover your Stew-pan, when it is en- 
ough, diſh it with Sippets round about, pour all your 
Broth Spice Cc, over it, garniſh it with Slices of Le- 
mon and Lemon-peel, run it over with beaten utter, 
— Diſh with dry grated Manchet, and ſerve 
IC up 
x56. To ffew a Pike the City faſhion. 

WHEN you have drawn and cleans'd your Pike, put 
it into a Diſh, with as much White-wine as will juſt cover 
it, ſet it over the Fire and when it boils put in your 
Fiſh, and as it beils ſcum it; add ſome Salt, whole 
Cinnamon and large Mace ; when it is enough diſh it, 
and having ſome Currans and Prunes ready boil'd lay 
them over it; thicken the Broth with the Yolks of 
three or four Eggs, beaten Butter, Cream and Sugar, 
pour it over your Fiſh, lay over it Mace, Cinnamon 
and ſome Bunches of Barberries, Slices ot Lemon and 
icrape over it a little and ſerve it up. 

157. To a Pippins. 

Take fair large Pippins, re bore a hole 
through them, lay them in an Earthen diſh, ftrew over 
them double refin'd Sugar, andſprinkle them with Da- 
mask Roſewater ; then ſet them in a pretty hot Oven, 
as for Manchet ; ſtop up the rant + 


fine, it into your Pulp, 
— a Noba of Double refin'd Sugar 
to every Pound of Pulp; then ſet it all together on 
the Fire, make it as hot as you can endure your Fin- 
ger in it, then run it on Plates, and ſet it in an Oven 
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TAkE two dozen of Pippins, pare them 
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| 176. To mate lear Cakesof Plums. 
STONE your Plums, put them into a 


Jug in a Kettle of Water; when 283 
ſolv'd, ſtrain them through a _ 
of Sugar boibd to a Candy Height to every 


the Plum Liquor; incorporate all well 
them boil a little, ſtirring 
into Cakes, put them into Glaſſes, 
Stove that is moderarely hot, or elſe 
tough; let them ſtand ſor a Fortnight 
without being cool'd, removing them 
Place to another, turning them daily til 
rough dry, and they will be very clear. 


177. To make a Compoſt of I 
P&ick your Plums with a Pin, and 


to Water, then ſcald them, as ſoon as 

Top, cool them as quick as you can, 
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20.4. Another Way. 
Boll. two Quarts of thick Cream, with a good 


take the Yolks of twenty 
a little raw Cream; when 
and taſtes of the Spice, take it off the Fire, put n 


gar in a Baſon, and Nutmeg grated, 
in the Cream and Eggs, but take out the Cinnamon; 
hold it as high as you can, to make it ſpatter as you 

ir it in, to raiſe the Froth; then ftrew on it good 
tore of fine Sugar. | 

| 205. Another May. | 

Bol aQuartof Milk; as ſoon as it begins to boil 
take it from the Fire, and ſet it by to cool a little; 
then pour it into a Pot, to four Spoonfuls of Canary, 
and eight of Ale, ſweeten'd with Sugar, and let i 
ſtand before a Fire a little whale, and then — 


XR © © ew km ww: © tw: wm wk wo. 


= EZ to no, ow 


Nutmeg; 
over ſome 


rench et. 
Baſon, fer it 
pour your Cream to it, ſtir 


PO 


fmmering over the Fire for an 


206. To make a F 

three Pints of C 
of Wine in a 

warm a little; 


Pint 
it 


4 8 8 


115 


= 


make 


a ha 


2 93 
93 OB. 
121 : 


% 5H 414 $a <&9 


ES 24 


= 1” wm 


„e 4 wu —_ 8 WM 


4s — — „„ _— AS 


AEST 2 3 5 BY 
1 5727 121 +> 21 eld } 11 215 le 
1.1 175 THE Bt 
A247, Pie F- 


151 . 


Stew-pan wi 


TE 


your 
eas 


drain them from 
a Bowl or wooden 


ſoak d in 
the P 


TAKE green Peas, 


and a green top of a 


4 Ihr 
211 118115 


122425 
12 1413 


eee „ xi wv 


Jin 


1415 


deer ron 
— .. 


as = 4 ib +*© 4&4 0&E& 


42 
ed Coc 
of Veal 


1 


yp Breaſts > 
with ſlices of black Truffles. 


e 


„then i 
cloth; 3 this Broth ſoak your Bread 


prinkle it with the Almond-broth. 


minced Meat to 
ill as it is 
til it be 


: 4 


Then put a little 
it, either of Partridge or Capon, and 


ſoaking, put in more Almond-broth, un- 


full, then hold a red hot Iron over it; garnith 


the Diſh with Pomegranates, Piſtaches, and Cocks-combs. 


SE 22V 4v = Wes 


217, To 


0 
— Mi. a. 
%%“ 


111441 1445 "LL: be 
5 
1 gh preg 


1835 
275 1 


8 EE 
LE 
— — 


* 
1 


PT 
APE 
1351 


2 


545 y 
3888 7 , 


THIN: 9 11121535 


apts 


BRL 


V 
=_ 
E 


in nnen 

„ 1 „% 2 

5 E& 2 . 8. 3 * 

5 213522 5 

2% „ ee 

4 8. 1 185 

Zi 75 3 7 4115 

Ret EE 17115 
; 1 1 23 1111 45 
1 5 - z 4 
TH 1 25 
2 EA 15 31 


= 
i- 
ed, 


2 USAA RS SH 


10 e 1 
0 Guat 


1 
bs 110 
1 It 15 


E 1155 


14175 
HP 


BH 


— 


> + 11331 185 
i 1 1 FE HER: 


of Butter 


Lag vo them by n 


—— Vates, 


1 1 117 3715 . >< 
F os of pg 
45 Hoh 10101 1411 


en & + © a4 Su ou SS SS SS = tt oc.C£qv£ro.cacawyuaind A 


111 


Y 


8 


145 


II 


27.3 


1 Wy 


14115 


1h 1 


A 


1 


ein f 
1114 1 8 


Prot - 
15444775 


ww 
9 


1115 3123 11 = 
TAE ML 0 < 


PU 
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252. To dieſs Pullets the Engliſh way. 
Mins © Farce for them with Bacan, . Ud. 


couple of Eggs raw, ſeaſon all with Salt, Pepper, Spi 
ces, and tweet Herbs; theſe bei 
well together, pound them in a 
che Pullets with this Farce; put i 
them a Ragoo of what you think proper : 
at the Neck and Rump, cover 
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| 258. To d:eſs Pullets with Oiſters. 

RaisE the Skin on their Breaſts with your Fin- 
ger, pull out the Fleſh of their Breaſts, of which 
make a Farce with ſome Ham of Bacon, Beef-luet, 
Cives, Parſley, fweet Herbs, and Spices, the whole 
ſeaſoned with Salt and Pepper; add to theſe the Crum 
of a French Roll ſoaked in Cream, and the Yolks of 
two or three raw Eggs; mince all theſe well together, 
and pound them in a Morcar ; then farce the 
with it, leaving a Hole in the middle, in which put 
your Oiſters, and cloſe it up with ſome of the 
't hen wrap them up in Slices of Ham and 
Bacon ; put a Paper over them, bind them 
with Packthread, run a Skewer through their 
faiten them on the Spit, and roaſt them at a 
Fire: In the mean time, 
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10. JTuiddanies. . 

SEE them nnder their proper Articles, as Pippins, 
Rasberries, s. 

; 1. To make Quiner Cakes. 

TAKE Syrup of Quinces and Barberries, of each 
Pint, half a dozen Quinces par d and cor'd, 
them till they are very 1oit, then ſtrain the Pulp 
liquid Part, and boil it up with threc 4 
fine Sugar, till it be at a candy d Height; then 
it in a Ladle, and make it on Liwplates in the 
of Cakes, in than cond, and ſet them into a 
Oven or Stove to dry. 


12. To make Quince Cakes tranſparent. 


44" 


E Þ 


TAKE a Qurt of the Syrup of Qui and 
a Pint of the Syrup 2 i} them, and 
clarify them over a gentle Fire, ſcum them very clean, 
then add two Pound and a half of reſm d Su- 
gar; boil them well, ſtirring them till come 
to a Candy Height, then take Ire, let 
lay the 
Pulp on Tin-plates in and dry 

them in a Stove or Oven. 
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you may drink it. 
18. To make Rasberry Cakes | 
E Rasberries that are pretty ripe, and as much 
gh in doubletefin'd Sugar, boiFd to a Can- 
eight, with a little Water, having firſt bruis d 
r Rasberries; put them into the Candy, and min- 
_  : a = 
or drop them on Plates; ſet them in a Stove, 
keep them turning till they are dry. If you would 
have the Cakes without Seeds, you may ftram your 
asberries. 

19 To make a Compoſt of Rasberries 
Boir Sugar to a pecarl'd Quality, then let them 
have a cover d Boiling, and by this Means the Buf- 
neſs will be effected; but if the Rasberries are over 
ripe, the Sugar muſt be boil'd to a little higher 
Degree. 

20. To make a Conſerve of Rasberries. 

Take ripe Currins, pick them, mix them with a 
few Rasberries, to give them a Smell and Tinure ; 
put them into a Copper-pan over the Fire, to caule 
them to caſt their juice; then drain them well on 3 
Sieve, then ſtrain them, and let that which runs thro 
the Sieve be ſet again over the Fire, to be dry'd. In 
the mean while boil the Sugar to its crack d Quabity, 
then throw in as much of the thick Subſtance of your 
Fruit, as will be ſufficient to give the Conſerve 2 
good Colour and Taſte, and temper all well with the 
Sugzr ; afterwards work the Sugar, and make it white, 
roun 
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25. To preſerve Ragberries dzy, 
LET not your Rasberries be too ripe, 
and put them into Sugar to its 
lity, an equal Weight with themlelves, 
have a cover'd Boiling ; then take them 
and put them into an earthen Pan, and {1 
a Stove for twenty four Hours; when they are cold, 
drain them from their Syrup, and them as you 
do other Sweet-Meats, in order to be dry'd, ſtrew d 
with Sugar, and dry'd in a Stove after the uſual 
Manner. 


26, To preſerve Rasberries. 
Nor, that thoſe Rasberries that have thick Grams 
are not ſo fit for preſerving, being full of Juice, which 
Hon turns to Marmalade ; but thoſe that have ſmall 
Grains are more proper, becauſe their Subſtance 1s 
more firm and compact; thoſe Rasberries that gro 
in moiſt Places, are not fo good as thoſe brought ic 
in a dry Soil; nor is ſo much Sugar neceſſary for pre 
ſerving them, becauſe Fruits which grow in marih 
_ Grounds diffolve in Sugar. 
After having pick d four Pounds of good Rasber 
ries, give them a Boiling, lightly cover'd, in thre 
Pounds of pearl'd Sugar, ſtirring them from time d 
time; then let them to cool, take them out, d 
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gain, augmenting the quantity with pearl'd Sugar, that 
it may be "ſufficient for ſoaking of the Fruit; then 


But if the Rasberries are ſomewhat green 
tart, put them not at firſt into Sugar fo boil'd, be- 
cauſe they will grow hard, fo that it is expedient to 
make Choice of them. 

27. To make Muiddany ef Rasberries. 

Pick your Rasberries, put them in a Pot, ſtop it 
up cloſe, and ſet it into a Kettle of boiling Water; let 
them ſtew thus for near an Hour, then ſtrain the Li- 
quor from the Pulp, and put to it an equal Weight 
of double-refm'd Sugar, and a little Amber-greeſe or 
Musk 12 you have done, boil all together * 

ick Fire, becauſe if are , they wi 

28, To make a Rasberry Tart. 

Mart Puff: paſte, roll it thin, lay it in a Patty-pan, 
then lay in your Rasberries, ftrew over them double- 
up the Fart, bake it, cut it up, 


Eggs well beaten, and a li 
t ſtand till it is cold, take off 
1 Sugar ſtrew d 
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Ingredients. 
to it three Quarts of Brandy, 
and paſs all through a Straining-bag, or à fine Sieve. 
You may alſo give it a fragrant Smell with the Juice 
of white Strawberries or Rasberrics, or elſe with 
Orange-tlowers. 
24. To make Muſcadel Rataka. 

TakE Muſcadel Grapes very ripe, preſs them; 
and to every Quart of Juice, add a Quart of Brandy, 
and a quarter of a Pound of Put this into an 
earthen Stein with Mace, Cloves, and Cinnamon, and 
a few Grains of Pepper, let them ſtand two or three 
Days to infuſe; atterwards clarity it by paſſing it 
through the Straining-bag, put it into Bottles, adding 
to it a Grain of Musk, if you pleaſe. 

25. To tinqure Kata fia e. 

A great Variety may be produc'd out of one Ra- 
tafia, either with Mulberries, Rasberries, Strawberries, 
c. prepar'd ſeparately with Brandy, Sugar, and Cin- 
mmon: Or you may infule the Fruits in the Ratafia. 

RoasT and baſte them till they are half roaſted; 
then ſtick ſome Cloves about them, and put them in- 
to a Pipkin of boiling Water, (but a very ſmall quan- 
tity,) let them have a Walm or two, then pour out 
all the Water but a Pint, and put 
Broth and Claret, the Gravy that dropt 
in roaſting, Cloves, Mace, Salt, Pepper, and fry'd 
Union ; when theſe have all ſtew'd together, ſerve 
them up on Sippets, 

37. To butter Rice, 

LET your Rice be pick d and ſiſted, and when your 
Water boils, put it in and ſcum it; when it is boil'd 
mough, drain it, butter it, ſerve ic up upon fine car- 
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ved Sippets, ſcraping oyer it Sugar, and ſtrewing Cin- 
—— 
8. To make Rice Cream. 
TAKE two q >< of Cream, four handfuls of 


Rice-flour, "nd half a — — mingle the 
Rice- flour and Sugar ve _ 5 
into the Cream; then bea 82 14 cou 
Eggs with Role-water, wr rn — ha 
fir them all well together, er them over a quick Fire 
keeping them continually ſtirring, 
9 To make Rice Cheeſe-cakes, 

Bo1r two Quarts of Cream a little while, with a 
little whole Mace and Cinnamon; take it olf the Fire, 
take out the Spice, and put in half a Pound of Rice 
flour; then ſet it on the Fire again, and make it boil, 
ſtirring it together; take it oft, and beat the Yolks 
of twenty four Fygs, then fer it on the Fire again 
and keep it continually ſtirring till it is as thick as 
Curds, add half a Pound of Almonds blanch'd and 
pounded fine, then ſweeten it to your Palate. 

45. To make a Rice Tart, 

Bo your Rice in Milk or Cream ttill it is ten- 
der, pour it out, and ſeaſon it with Salt, Pepper, Su- 
gar, Nutmeg, Cinnamon, and Ginger; add the Yolks 
of fix or eight Eggs, and put them into your Tart, 
ſqueezing in the Juice of Orange, cloſe it up, bake 
it 


it; when it is baked, ſcrape Sugar over it, and ſerve 
it up. 
. *- ar. TomakeR rumety. | 
a Quart of Rice boil'd in Milk, foft and 
Milk Cream, of 5 
and ſome Sugar; boil 


'd, put in a Pound 


112 


i 


© 


GG Me: Ad Ss AT S 


115 


TILE 117175 
oF 
15 i 


25 11111 


e 4604 833988 


141 
* 


101 


ff 


EET. 1 4715 


„ 


84.8 5 1581 f5 © 
Arts > Fun 410 
1445 Br 


11115 
25 


Ea£s 5 52 
122 332 


924 


135 


1111210 go ith 


Mt 


InFUsE eight handfuls ot the Herb Roſa Solis in a 
Gallon of Brandy, add double reſin i 


of Cinnamon powder d; 
Sugar Candy, four Grains of 
through a Cloth. 

52. To candy Roſemary Mowers 


;3. To make Conſerve of Roſemary Flowers. 
TAKE two Pound of Roſemary- 
Weight of fine Sugar, pound them well in a Stone- 


54- To make Roſemary Eſſence. 
Take Roſemary 
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Dutton a la Sauce Robart. 


TAKE half a dozen Sheep's Rumps cut large; 


them for three Hours m Water, _ 
ſeaſon d w 


with a Knife, 
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them on the ſides 
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61. To dꝛels Rumps of 
them out, and lay them in a 


Salt, a ſpoonſul of 
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TAKE a hard Cabbage, and with a ſharp Kniſe 
ſhave it as thin as paſſible, that it may not be dif- 
cern'd what it is, and ſerve it up with Oil, Muſtard, 
and Vinegar. 

Or elſe take Corn-fallet, and Horſe-radiſh ſcrap'd 
. wereater it with Oil and 


8. To make a G:and Sallet foz the ping 
Tart Cowllip Buds, Violet-flowers and Leaves; 
young Lettuce, Spinage, Alexander Buds, Strawberry- 
| leaves, Water-creſſes, Brooklime, Cc. each apart by 
themſelves : Then take alſo Ca Olives, Samphure, 
Cucumbers, Broom-buds, Raiſins, 
boil'd, Almands blanch'd, Barberries, and 
kles; then lay a Turnip, or fome other 
for a Standard in the middle of the Sallet, 
formed like a Caſtle made of Paſte, waſh d 
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S A 
then in a little good Gravy to moiſten them 
chick it with a Gais of Veal and Ham. * 
Jo. To make Robart Sauce. 
CUT Onions into ſquare Pieces in the Form of Dice, 
put them into a Sauce-pan with a little melted Bacon, 
keeping them always moving over a Stove; when 
are half brown, clear them from the Fat as clean as 
you can; then put in ſome Gravy to moiften them, 
ſeaſon with Salt = 1 and let them ſimmer over 
al le Fire; when they have fimmer'd enough, 
in 6 nds Cuilis of Veal and Ham to bind them, — 
to it a little Vinegar and Muſtard. 
51. To make a ſweet Sauce, 
SET a Sauce-pan over the Fire, with Vinegar or 
White-wine, Sugar, a Stick of Cinnamon, and a Bay- 
Leaf, boil theſe together very well, then ſtrain i 
4 


tor ule. 
52. Sauce fo: land Fowl. 

Boir Prunes, ftrain a little Pulp into a little of the 
Blood of the Fowl, then in a little Ginger and 
Cinnamon powder'd ; put m alfo a little Sugar, and 
boil them to a pretty Thi and ſerve it in a Diſt 
with the Gravy of the Fowl. 

53. Sauce fo any ſozt of ſea Fowl roaffed. 

PUT half a Pint of Claret, a quarter of a Pint of 
Wine-V inegar into a Sauce-pan, with an Ounce of Su- 
gar, ſome grated Bread, ſome Ginger and Cinnamon 
beaten, boil them up and ftrain them; then put in: 
Fprig of Roſemary, a little red Saunders, and two or 

three whole Cloves, bail them again till it is — 
thick; put this Sauce in your Diſh, lay the Fowl 


upon 1t. 

RoasT a Partridge, pound it well in a Matar 
with good Go with the Livers of Partridges, and 
tame pieces of Truffles, but put not in too much G. 


vy, but let it be pretty thick; let it ſtand in a Dih 
for a while; then put a couple of Glaſſes of Burguns) 
Wine into a Stew-pan, with two or three ſlices of & 

nions, 
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Veal Sauſages are made after the ſame Manner, 
king the Fleſh of a Filet of Veal, inſtead of Pork, 
as much Fat of Hogs-Fleſh as Filet of Veal. 
57- Another Way. 
Lay a of Pork in Salt and Water for 
take off all Dr 
four Pounds of Beet- ſuet very fine ; 
an Ounce of Pepper, an Ounce of 
and half an Ounce of Cloves, and a 
and Roſemary ſhred ſine; break in 
mingle all well together, fill your Hogs 
give them a gentle boil, and hang them 
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t, tye them up; then ſmoak, or dry 
them in a Tin-ſtove over a Fire made of Saw-duſt for 
three or four Days. 

Cleanſe the Ox-guts from their Filth, cut them in- 
to proper Lengths; lay them in Water and Salt, let 
them lye for three or four Days, turning them infide 
out, and waſh them well till they are clean and white, 

61. To make Royal Sauſages. 

Chor the Fleſh of Penis and of a fat Capon 
or Pullet, with Gammon and other Bacon, a Piece of 
a Leg of Veal raw; Cives, Parſley, Muſhrooms, 
Truffles; ſeaſon with Salt, Pepper, beaten Spice, and 
a Clove or two of Garlick; then add the Yolks of ſix 
and Whites of two Eggs, with a little Cream; mix 
theſe well together, roll it into thick Pieces, and wrap 
them up in very thin flices, cut out of a Filet of 
Veal, beaten very flat, ſo that the Sauſages may be 
about the thickneſs of a large Man's Wrift, and of a 
Length proportionable; then garniſh an oval Stew- 
pan with flices of Bacon, and Beef-ſtakes, and put in 
your Saulages, cover them with Beef-ftakes, and lay 
flices of Bacon over the Beef; cover the Stew-pan ve- 
ry cloſe, and ſet it between two gentle Fires, the one 
under, and the other over it; let them ſtew for eight 
or ten Hours: Then take them from the Fire, ſet 

H h 3 them 


in cold Water, with the Liver for an Hour or two; 
then boil it in a Braſs-pan, with Water, V inegar, and 
Salt; skim it well, while it boils; put in the Liver a 
few Minutes before you put in your Pieces of Scate, 
and let them boil for about a quarter of an Hour; 
take them up gently with a Skimmer, that you 
eak them; drain them well, lay Sippets in 
Diſh, and the Fiſh upon them. Make a Sauce of 
Butter, two Spoonfuls of Water, a Spoonful of Vine- 
gar, ſome Nutmeg ſcrap'd, an Anchovy minced, Pep- 
per beaten, and the Yolks of a couple of Eggs, dramn 
up toge her to the thickneſs of a Cream; then add 
half a and a large Spoonful of Muſtard; 

the Fiſh, pour the Sauce over it. 


, and ſerve it up. 
63. To dzeſs State with Anchovy-fauce. _ 

GUT your Scate, wafh'it well in Water; then boil it 
in Water, Vinegar, Salt, Pepper, with ſweet Herbs and 
Cloves. Take it up, ſet it by to cool; then make 
the Sauce following. Set a Sauce-pan on the Fire 
with ſweet Butter, brown it with a Pinch of Flour, 
in a little Water and Vinegar, ſeaſon with Salt, 
epper, and Nutmeg; put in a couple of Anchovies, 
waih'd and minc'd, give it a turn or two over the 
Fire; when it is thick enough, pour it over your 
Scate, and ſerve it up hot for a firſt Courſe. 2 
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64. To fry State with a bzown Sauce, 

WHEN you have gutted your Scate, divide it in 
the middle, put it a little while in ſcalding Water ; 
then pull off the Skin, and pick out the 'T horns, let 
it ſtand by till it is cold; then drudge it with Flour, 
and fry it in clarified Butter; when it is enough, take 
it up, lay it to drain; then put it into a Sauce-pan, 
For the Sauce; ſet a Sauce-pan over the Fire with 
freſh Butter, brown it with a little Flour, ſhred ſome 
Cres and Parſley fmall, and put them into the Butter, 
with ſome juice of Onions, or good Fiſh-broch ; _ fea» 
ſon with Salt and Pepper; let theſe ſimmer together 
for ſome time; then put in your Scate, and alſo ſome 
Capers minc'd; when they have ſimmer'd a little 
while; then take up the Scate, lay it in a Diſh, put 
a little Cray-fiſh Cullis, or other Cullis into your Sauce 
to thicken it, and pour it over your Fiſh, and ferve 
it 

Or after your Scat? is fry'd and ſimmer'd in the 
brown Sauce, you may pour over it a Ragoo of Cray- 
fih, or of Milts, or of Muicles; the way of making 
waich you may ſee under their reſpective Articles. 

£5. To dels — — au Court 


WHEN you have gutted it, waſh it, bail it, as be- 
fore directed; in the Liver a Minute or two be- 
iore you take it off the Fire, ſet it by in its Liquor, 
all it is almoſt cold; then take off the Skin, pick out 
the Thorns, and cleanſe it well; then dith ir, and 
lerve it with a brown Sauce, made of oiFd Butter and 
Parlley, with a little Vinegar. 

65. To make Scotch Colloys, of Mutton 02 Utcal. 

Cor your Meat into thin flices, beat it with a rolling 
Pin, hack them on both fides with the Back of che 
Knite, fry them with any Meat-gravy ; then lay them 
n 2 Dith, ſet over a Chaffing-dith of Coals ; ditfolve 
couple of Anchovies in a little Claret; put to it a bit of 
Butter, and the Yolks of two or three Eggs beaten ; heat 
theſe together and pour ic over your Collops. Ihen lav 
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n Shad, 
WHEN ve drawn, ſcal cut your 
boil it is White Vinegar, Salt, Pepper, 
Onion ſtuck with Cloves, a piece of Butter, flic'd Le- 
mon, and a Bay-Leaf, and ferve it up to Table dry, 
on a Napkin, for a firſt Courſe. 

77. To doit a Shad. 

Dx aw, waſh and ſcale the Shad, ſcore it on the 
ſides, rub it over with Butter, ſtrew it over with Salt, 
and lay it on a Gridiron, over a gentle Fire, and broil 
i: brown z make for it a Sauce of Sorrel and Cream, 
Galt, Pepper, Butter, Nutmeg, Parſley, Charvil and 
Cives 3 you N alſo dreſs them in a Ragoo of Muſh- 
rooms, or in a brown Sauce with Capers. 

Or you may ſerve it with Butter, Cives and Parſley 
minc'd, and Capers tols'd up in a Sauce-pan, with the 
ulual ſeaſonings, and the Sauce thicken'd with the Liver 
of the Shad bruis'd, or elſe wich a Cray-fiſh Cullis, 
or ſome other meagre Cullis, or you may ferve it with 
a brown Sauce, with Capers. 

78. To make Sherbet. 

TAKE part of a Filet of Veal (pull off all the Fat) 
and Calves Feet, boil them in Water and White-wine, 
for a good while, ſcumming them well ; when the 
Meat it boiFd to Rags, 7 


a Pan with two or three Cloves, a ftick of Cinnamon, 
a little Lemon Peel and Sugar, according to your Pa- 
late; boit theſe all together, and clarify it with the 
White of an Egg whapt ; in 1 ro 
a ſtraining Bag. If you is Li 


SE 
wine, and half a Pound of Butter; then ſhake them 
well in a Diſh till they are thick enough, and ferye 


them up on Si 
grill Sh:imps. 


Ppets. 
80. To 

SEASON them with Salt, Pepper, and ſhred Parſley 
butter Scollop-ſhells well, add a little grated Bread ; let 
them ſtew for half an Hour, brown them with a hot 
Iron, and ſerve them up. 

$1. To dꝛeſs Smelts au Court Bouillon. 
STEw you 


82. To fry Smelts. 
Lay your Smelts in a Marinade of Vinegar, Salt, 
, Cives and Bay-Leaves; then dry them well in 
a Napkin, drudge them with Flour, and fry them ; 
ſerve them up hot with fry'd Parſley. 
To marinate Smelts. 
PUT a Quart of Sallet Oil into a Frying 
it is hot, put in the Smelts, and as it waſtes ſupply it 


put 

Oil the Fiſh was fry'd in, and put i 

an earthen Pan; put the fry'd Leaves into the Bot- 
tom of it, and let ſome of them lie above; ſlice an 
Ounce of Ginger and Mace, and an Ounce of Nut- 
meg; put in ſome White-wine and Cloves, and then 
put in your Fiſh, ſo that the Bay-Leaves and Spices 
may cover them, and ſerve them with Bay-Leaves and 


Spices. 
1 1 To 9 Smelts. — 
AY your its m a Diſh, to 2 
quarter of a Pint of White-wine, Rte ads Pepper, 
a little Thyme and Winter-favoury ſhred ſmall, and 2 
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Butter, White- 


piece of green Le- 


pan with 


a Sauce- 


them up to Table do it with Ca- 


into 


wine, Nutmeg, 
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pur them 


mon; 


SE 
enouph, ſerve them up on Sippets ; garniſh with pick- 


led 


SE 


89 To make a bach of Snails. 

Boir them, cleanſe them, and mince 
them into a Pipkin with Butter or Oil, Salt, Pep 
per, No:meg, whole Capers, Piſtaches, the Yolks of 
hard Eggs, and — ſhred, let them ſtew over 
the Fire for half an Hour; lay Toafts of fry'd French 
Bread in the Bottom of the Dith, and ſome Toafts 
round the Meat in the Dith. 

90. To make Snail Pettagt. 

HAvixG waſh'd them in ſeveral Waters, put them 
into an earthen Pan, pour over them as much Wa- 
ter as will cover them; ſet the Pan over a Chafing- 
diſh of Coals, make them boil, pick them out of 
their Shells, ſcour them with Salt and Water ſeve- 
ral times; then put them into a Pipkin with Water 
and Salt, boil them a little; then take them out, 
put them into a Diſh with Saller Oil, make them boil, 
then put in ſome flices of Lemon, and fry them; 
put the Snails to them, and ſtew them all together in 
a Pipkin, and as much warm Water as will make 2 
Potage, with a little Salt, and let them ftew for three 
or four Hours; then take Thyme, Parſley, Penny- 
royal, and other Sweet-herbs, and ſhred them; after 
that pound them in a Mortar with Bread Crum foak'd 
in ſome of the Potage, and make a green Sauce, add 
ſome beaten Cloves and Safirun; put all theſe into the 
Snails, let them have a Walm or two, ſqueeze the 
Juice of a Lemon in a little Vinegar, and a Cloe 
of Garlick amongſt the Herbs, and beat them in it, 
lay Sippets in * pour in your Potage, and ferve 
ic up. 


SCOUR them, 
into a Pipkin with Claret and Wine-vinegar, 
per, Mace, grated Bread, Thyme ſhred, Capers, 
the Tolks of a hard Egg or two minc d. 
theſe together, then put in à good piece « 
and ſhake thera well together, warm — 
with a Clove of Garlick, lay 
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with the Yolks of hard Eggs and 
theſe with Savoury-herbs ihred 
Salt, Pepper, Ginger, Cloves and 
Soals, and waſh them over with the 
ſpread on them the minc'd Fiſh and 
mentioned; then roll up your Soals in 
them up with 'Tape, boil them; pickle them in Wine, 
Water, Vinegar, Salt, Spices, and ſweet 


Salt, Pepper, a couple 
and a Bay-leaf. Then foak them by degrees 1 
Sauce, and garniſn them with what you 


falt Salmon, then lay them on a fi 
the Lard all of an equal Length; on 
it be but ihort, then drudge the Fiſh with 

fry them in Ale till they are half done 
them into a Diſh with ſix ſpoonfuls 
three of Wine-vinegar, three Ounces 
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110. To d:eſs Soals a la Sainte Menchout. 
waſh, and dry 


it with Salt, Pepper, Spaces, 
whole Cives, Bay-leaves, ſweet Baſil, Parſley, and 
ſome ſliced Onions; put in your Soals, let them ſtew, 
when they are enough, take them off the Fire, and 
let them ſtand and cool in their own Liquor; when 
are quite cold, take them out, rub them over 
with the Fat of their own Liquor, drudge them with 

rated Bread, broil them on a Gridiron over a gentle 

ire; when they are enough, and finely brown'd, lay 
a Napkin in a Diſh, lay the Soals upon the Nap- 
ki, and ſerve them up. You may, if you pleaſe, ſet 
a Saucer of Ramolade in the middle of the Diſh: 
See Ramolade in Letter R. 

111. To make a Surtout of Soals. 

MiNCE the Fleſh of a Carp and an Eel with Muſh- 
rooms, Cives, and Parſley ; ſeaſon it with Salt, Pep» 
per, Spice, and ſweet Herbs; then it n a Mor- 
tar, pound it well, put as much Crum of Bread as 
two Eggs into a Sauce-pan with Milk or Cream, and 
boil it till it is thick; then put in the Yolks of a 
couple of Eggs, ſtir them well; and when they have 
boil'd till they are thick, take them off, and ſet them 
by to cool. Then put ſome Butter to your pounded 
Farce, and the Yolks of three or four raw Eggs, and 
the Cream and Bread; pound them all well together; 
iry two or three Soals, raiſe up the Fleſh in long 
Flakes; put Bucter into a Sauce-pan with Muſhrooms 
and Truffles fliced; toſs them up over the Fire, put 
in ſome Fiſh-broth, Salt, Pepper, and a Faggot of 
ſweet Herbs, and let them itew: When they are 
enough, take off all the Fat, put in a Cullis of Cray- 
fin, or a brown Cullis to bind the Sauce; then put in 
your Flakes of Soals, then fet them a fimmering over 
a ſack Fire; when they have fimmer'd enough, take 
them off, » \ to cool. Spread the Bot- 
Ii 3 -"_ 


1 


80 


tom of a Diſh with ſome of the Farce round it; your 
Ragoo of Soals being cold, pour it into the Diſh, and 
cover it over with the reft of your Farce. Smooth 
it over with a Knife dipt in beaten Egg; lay thin 


ſlices of Bread round it; ſprinkle it over with melted 
Butter, drudge it with grated ſet it in an 


Fx your Soals, let them ftand to cool, then make 


Bafil, Parſley, and Cives, all minc'd fall L 
ſeaſon d with Salt, Pepper, Nutmeg, and es. 
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146. To make 


PIicx and bruiſe 
Juice with Water 


Ginger, two 


ace. Then ſet 2 
when it boils, put in the Fiſh with 
wine, a Pint oi Win: -vinegar, and 
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| f 
ſmi ſhed. 
Rand of 
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147. To boil Sturgeon 


three oc four double. 


paſs it thr 


ARE uſuall 


ſtrew'd with 


TAKE 


and lay it m 515 


Lemon, ſliced 


then clarity and ſtrain 


Subſtance 
Then 
folded 


your Strawber 
and large M 
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151. Co dꝛeſs Sturgeon in Haricot 

Bol — Sturgeon in Water, 
Cloves ons and Thyme; 
ſome Broth, and then you 
brown with Lard. Then you muſt clear it 
Fat, and put it into a Cullis that you have 
par d, N a little _—_ 
{lices, or it may be ſerv 
Juice, and fet out with Marinade, or 


rurure. 


152. To dels Sturgeon a la 
Cu r your Sturgeon into thick ſlices, and 
White-wine, a little mel 
ſoned with 


leifurely in Milk, 


with a Bay- leaf, and all well 


ſea 
; then take them out, e 
grated Irre G 
ſerve them up upon a Sauce of Anchovies, 
Chibbols, and Parſley 


ST 


with 
you 


13 
7 
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ſhred apart, good 


Clove of Garlick, and a Drop of Oil. 


153. To 


Lr your Sturgeon be freſh, cut it into 
wipe it dry, flour it and 


Rands, waſh it w 
four Gallons of Rape 


marinate Sturgeon. 


il clarified ; when 


brown and criſp, put it into Trays, then 


Sturgeon in them in the ſame manner 
boil'd Sturgeon that is kept in Pickle: 


Marinade or Pickle with two Gallons 


wine, and three Gallons of White- wine - vinegar, 
half a dozen handfals of 


T 
may 
muſt fry your 


Gammon 
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urnips. 
Pepper 


. 


the 
ready pre- 
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If 


TE 
R681] 


14 
Ihe 


2. 


Salt, three Ounces of flicd 


Ginger, fix Ounces of whole Pepper, and four Ounce 


of whole Mace; 


put the Sturgeon into 
Veſſels, pour the Pickle upon them ; = — 


your Casks r 


ſerve it, do it with ſome of its own Pickle, the 
ces on it, and flices of Lemon. 


Figs 434605 2814 f 162 
129 15 * 11111110 2875 
411 s! 1188152 
1857 12777 by Trib 4 11% 
Fs GE 85 > 45 12 pon 46 
232 THT L 1371 
— $f 2 5 337 1350 9 2 1 
©Y EF 158755 f 33 7 
EH fe a: 
15 Th 11 4.72202 
5 fr EET 25 Hg: 
5 HIT, 
T 51a 1 14144411 1 11115 7 


. 882882 inne SSS. FAA 


—— * . ""I N— \ ua '. i 9— * 'S 


He He 2 1 Th by 


"It; + 


2 PR 1211151 1 a 2 


09114524247 41174 4% 4% zee 
TR 14 ID 1 tf at 
15 7 N11 3 Li 1. 
Fe pts = 
* | | b 2 Fer = 
$1 F 15 
+ 71785715 | 
4 J e 
Z 11 SF 82838 7 275 
: mere 2 TL FE 21 TH 


22 g — 289TH 6 = TI S 222 Y 


PEER 
- 15574 


S 
2 


= 


FiksT diſſolve 
the White of a whi 


— —_— 2 Gy TE, £5. = 40. 2 


— —5—— —ů—— — —— . EZ - — — . - 


17 125 FH: 
Woo pb: 
1 f. 55 

8 


8 
2 
25 


1 


[ir 


£4 % 


244 8 73 en 210 es 157 


Ane GSO SG 4 RY 24 BE FEY 88 


a a if © a3 2 flo mo. 


WGcx XS wBormnM fn. aR ew <-5A oor * Ru = & = Rd £5 © Ri 4 9 5 O65 2 


1.4 


1373 


1 


ret oh 


fins 


POT 


1 


11 


A. 


Fe 


JF 


5 111 


TH 1 11 115 
: 5 eln 


34 212335 5 511 Tn: 


2 


175 


„ Mei 
i 


1 


1144115 


rener 


z 724% 17 
e Þ 


pum ESO S SS EFBSS = She 5 


i 115 THAT 


1151 


1 1 
8.5 | 
7 25 9 8 D 
3252 


1 
2 


1 
E 115 144135 4 


844 


> 
TA 
3. Another Way. | 
Nor. Puff-paſte, or Paſte made with Butter, $. 
gar, and Roſe-water, thin; then lay in flices of Pip- 
ins, and candy'd Orange-peel in long flices; and then 
Ee Sugar; then Pippins; and fo on till you have fi 
them, cloſe them up, waſh them with melted Butter 
and Koſe-water ; ſtrew them with Sugar, and ſo 


bake 
them. 
4. To make a Tanſey | 
TaxE half a Pint of the Juice of Tanſey, a Pint 
of the Juice of Spinage, a Quart of Milk, three 
uarters of a Pound of Naples Biskets, and half x 
ound of fine Sugar; put theſe to the Yolks of fix- 
teen, and the Whites of ten Eggs well beaten and 
ſtrained, grate in a Nutmeg, and put in a flice of 
feet Butter; put all theſe into a Stew-pan over 1 
flow Fire, ſtirring it continually, till it is very thick; 
then ſet it by till it is pretty cool; butter a Diſh wel, 
put the Tanſey into the Diſh and bake it; when it 
comes out of the Oven, turn it out upon a Pye-plate. 
Garnith it with fweet Meats and Oranges, and ferve 


it up. 
5. Another Way. 

Was your Spinage, dry it well, it, ſtrain 
it ; take a Pint of the Juice, a Quart of Cream, and 
a Quart of Milk; beat up the Yolks of thirty, and 
the Whites of fourteen Eggs with a little Salt; ftrain 
theſe into your Cream and juice; add a Pint of gra- 
ted Bisket, a Nutmeg grated, ſweeten it with Sugar 
to your Palate, ſet it over the Fire to.thicken ; when 
it is as thick as a Haſty- pudding, butter a Diſh, put 
it in, ſet it in a gentle Oven, it will be done in half an 


6. To make a Tanſey foꝛ Lent. 

Pound Tanſey, or other forts of Herbs in a Mor 
tar with Almonds, and the Spawn of a Pike or Cary; 
then ſtrain the whole with the Crum of a fine Man- 
chet, Roſe-water and Sugar, and fry them in frelk 
Butter - 

7. 
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7. To make a Tanſey without fryinq. 
BUTTER a Skillet, ſet it over the Fire wth a Pirit 


t, grated Nut- 


W a little Sal 


a little thicker than butter'd 


it in 


a warm Diſh, ſet it over a 


bY 


3 add Butter and fine 


it ftand and harden a while 


Lemon 


in 
* 


ith Sugar, ſet it 


it W 


þ 
T 
25 
* 


D 
Pound of Su 
Juice, 


gar in a Glaſs 


and when it is waſted 


If a 


with the Yolks of ha 
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Cream very thick; colour all green with the Juice of 
mage; ſeaſon with Salt, een 
r, and bake it in Puff- paſte, or otherways. 

are many other forts of Tarts, which you 

will find under their proper Articles. 

L Tel be lag. When they 

ET your are drawn, 
and truſs d, ſtuif them with the following Farce; take 
large Oiſters, Sage, Winter-ſavoury, Thyme, and Par- 


[ 


you 
dry it with a Cloth. Then make a ſtiff 
grated white Bread, the Yolks 
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Sauce-pan with Butter; when it is mel 
your Tench, and a few Muſhrooms ; 
add Truffles and Artichoke-bottoms, { 
Pepper, an Onion ftuck with Cloves, and 
ſweet Herbs. Toſs theſe up together 
lictle ſcalding hot Water, and a little 
take a Pint of White-wine, heat it boiling 
into your Fricaſſy: When a pretty deal 
ſted away, beat up the Yolks of three or 
with a little Verjuice or boif'd White-wine, 
it to your Fricafſy to thicken it, as you do 
Pullets; ſcrape in a little Nutmeg, and put in 
minc'd Parſley, and ſerve it. 


one 
a little 


WHEN you have 
rected in the laſt Receipt; ſet a Sauce-pan 
Fire with ſome Butter, and brown it; then put 
your Tench with Muſhrooms, Truffles, Artichoke- 
bottoms, ſeaſon'd with Salt, , an Onion ſtuck 
with Cloves, and a Faggot of fweet Herbs: Toſs 
them up together, and put in a little Fiſh-broth or 
juice of Onion to moiften them: Then boil a Pint 
or White-wine, and put to your Fricafſy; when it is 
cnongh, thicken it with a brown Cullis, and ferve 


IT up. | 
19. To fry Tench. 

SL1T your Tenches down the Back, drudge them 
with Flour and Salt; or you may cut them in Pic- 
ces, and fry them with Muſhrooms, Truffles, Arti- 
choke-bottoms, and ſweet Herbs. Afterwards you 
mult make a thickening Liquor as for Pallets; adding 
an Anchovy minc'd very ſmall, and Lemon-Juice, 
whalit the Bun is garniſhing with Pickles. 
| 20. Another 
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28, To fry Chruſhes. 

Fxy them in Lard with a little Flour, a little White. 
wine, Salt, Pepper, Nutmeg, a Faggot of ſweet Herbs 
and Capers, and when you ſerve them up, ſqueeze in 
a Lemen-juice. | 
29. To make Thyme Water. 

TaxE two Quarts of White-wine, one Quart of 
Canary, a good Quantity of Thyme, of Calamus, Aro 
maticus and Galingal, each two Qunces, of Mace, Gin- 
ger, and Grains of Paradice, of each four Drams; put 
all theſe in your Wine, let them lie in ſteep all Night, 
the next Morning, diftil them in a common Alem- 
bick; this Water is to be drunk warm with Sugar. 

30. To make fine Toaſts. 
and dip them 


CuT a Penny-loaf into round ſlices, 
in Cream, then lay them in a Diſh, and beat an Egg 
or two in the Cream, with Sugar and Nutmeg gra- 
ted; heat Butter in a Frying-pan, wet one fide of your 
Toaſts, and lay the wet fide downward in Fry- 
ing- pan; then pour the reſt of your Cream, Sc. upon 
them, and fry them, ſerve them up with Butter, Su- 
gar and Roſe-water. 

31. To make Toaſts fo: Fiſh Days. 

SEASON the Fleſh of a Carp with Salt, and mince 
it with Biskets of bitter Almonds, Le and 
Parſley, pound them in a Mortar, with the Yolks of 
Eggs, Crum of Bread foaked in Cream, and a little 
Sugar, ſpread it on Toafts ; butter the Bottom of a 
new Pan, lay on your Toaſts, bake them in an Oven; 
when they are bak'd ftrew over them Sugar, glaze 
them with a hot Iron, and ſerve them up. 

32. To make Toaſts of Ueal Kidneys. 

Take the Fat and Kidney of a Loin of Veal roa- 
ted, mince them yell together with Lemon-peel, Par- 
{l:y, and a little Sugar; when they are minc'd, pound 
them in a Mortar, and having made Toaſts, ſpread 
them with the pounded Materials; let your Toafts be 
a long ſquare, four Inches in Length, and two in 
Breadth ; butter the Bottom of a Tart-pan, * 
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Butter, and ſweet Herbs, nn a ©» 
for it, with Butter, Vinegar, a 
olk of an Egg, the Juice of a 
Nutmeg and Sugar, d together over a 
iſh of Coals; when it comes out of the Ov 
hquor it with this, and ſerve it up hot. 0 
47. To make a RKagoo of Sheeps-tongues. 
BLANch the Tongues in boiling Water, being 
well waſh'd; then put them into cold Water. Cur 
Slices of a Buttock of Beef, about two Pounds; lay 


. 
-» 


ongues; then lay your Tongues in a Stew-pan, 


Ingredients above-mentioned upon them; 
ſeaſon with Salt, Pepper, Spices, Onions, Cives, Par- 
* 


them with gr and ſerve them 
up with a haſh'd Sauce, made as follows: Take a lic- 
tle of the Lean of Cammon of Bacon, ſome young 
Onions, a little Parfley, ſome Muſhrooms, and Trut- 
fles, ſhred them all together; then toſs them up with 
a little Lard, moiften them with good Gravy, and 
thicken with a Cullis of Veal and Gammon of Ba- 


= 


48. Tortoiſe in a Fricaflp. 

You may put Tortoiſes into a Fricaſſy of Chickens, 
and then having cut off their Heads, Feet and Tails, 
boil them with Water, Salt, Pepper, Cloves, Onian, 
Thyme and Bay-Leaves ; then cur them in _ 
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make the Liquor boil u 


hyme and 
in your T 
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TU 
Oven for à little while, then draw it, and cut it o- 
pen, garniſh it with fry'd Oiſters; ſtick it all over 
with Toaſts made of White-bread, run it over with 
drawn Butter, and ferve it up. 
68. To boil a Turbot 

Draw, waſh and cleanſe your Fiſh from the Blood 
and Slime, put it into Water and Salt boiling hat, 
let it boil gently, ſcum it well, and as it boils put in 
more Salt; and when the Liquor has waſted a little, 
put in ſome White-wine and Vinegar, ſome Lemon- 
peel, two or three Cloves, and a little Mace; when it i 
boiP'd, let it ſtand till it is cold, put in a Lemon or 
two cut in Slices, take up the Fiſh, put it into an 
earthen Pan, pour on it the Liquor it was bald in, 
and cover it up 

69. Another Way. 

Pur your Turbot into a Kettle with White-wine, 
Vinegar, Verjuice, and Lemon; ſeaſon with Salt, Pepper, 
Cloves, Onions and a Bay-Leaf; to theſe add a hitle 
Water, and at laſt tome Milk, that the Fiſh may boil 
white: Let it boil gently over a flack Fire, garilh 
with Slices of Lemon on the Top, Parſley and Vic 
lets, when in Seaſon. | 

70. To dꝛeſs a Turbot au Court Bouillon. 

GUT, waſh, and your Turbot, wrap it up in 

a Linen-Cloth, and lay it into a Sauce-pan. Take 
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71. To kry d Turbot. 1 

SLICE your Turbot, hack it with a Knife, as if 
it were ribbed; flour it, fry it with claritied Butter till it 
bezins to turn brown; then drain it, make the Pan 
clean, put into it Claret, or White-wine, Anchovy, 
Salt, and Nutmeg, Ginger, and beaten Saffron; put 
in your Fiſh, fry it till half the Liquor is confumed, 
then put in a Piece of Butter, and put in a minced 
Lemon, mix them, rub a Dith with a Shalot, or an 
Onion, or a Clove of Garlick, and put in the Fiſh and 
the Sauce it was laſt fry'd in, and ſerve it up. 

72. To dꝛeſs a Turbot in Ucal Ezavy. 

GuT, waſh, and dry your Turbot, lay it into a 
large round Sauce-pan; ſeaſon with Salt, Pepper, a 
couple of Onions ftuck with Cloves, a Bay-leat, and 
a Faggot of ſweet Herbs: Then into another Sance- 
pan put fome ſlices of Bacon, and two or three Pound 
of a Filet of Veal cut in-o thin Slices; ſet the Sauce- 
pan over a gentle Fire, cover it, and let it frew; when 
the Meat begins to ftick to the Pan, put in a Lump 
of Butter, and fome Flour; ſtir it about with a 


wooden Spatula or Spoon; and when it grows brown, 


put in ſome good Broth to moiften it; and with the 
Spatula ſcrape off all that ſticks to the Sauce-pan ; co- 
ver the Turbot with ſlices of Bacon; and having made 
a Quart of Champaign Wine boiling hot, pour the 
Veal-gravy and Wine upon the Turbot, and let them 
itew : When the Fiſh is enough, ſet it over warm Em- 
bers, and let it ſtand for two Hours, that it may 
thoroughly take the Reliſh : Then ſerve it hot for a 
frſt Courle with a Ragoo of Muſhrooms, Truffles, 
c 
ray 

If it be for Fiſh-days, uſe Butter and Fiſh-broth 
inſtead of the Ingredients of Fleſh, and ſerve it up 
with a R of the Miles or Carps, or with any 
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80. To make a Turkey Pye the French ay. 
Txvss your Turkey, beat it on the Breaft 9 
break the Bones, lard it with thick Lardons of Bac 
well ſeaſoned. Mince the Liver with raw Pacgy, 
ſweet Herbs, Chibbols and Parſley; alſo Muſkroons, 
Truffles, and Marrow; ſeaſon all well, and pouni 
them in a Mortar; ſtuif the Body of your Turkey 
with ſome of this Farce; lay ſome of the Farce i 
the Bottom of the Pye; then lay in your I urkey, 
having ſeaſon d it well, then lay thin Slices of Baca 
over all; put on the Lid, and ſet it into the Ora: 
when bak d, clear off all the Fat, and pour in a Rag 
of Muſhrooms, Veal Sweet-breads, Cocks-combs, C. 
and ferve it up hot for a Side-diſh. | 
$1. To dels a Turkey in a Ragoo, 
SWING the Turkey, beat it down with a Cleaver, 
flat it, and blanch it in ſcalding Water, let it be cold, 
then lard it with Lardons of Bacon as thick as 1 
couple of Quills, ſeaſon'd with Salt, Pepper, Nutmeg, 
and Cloves beaten : Then ſeaſon your Turkey as you 
do for a Pye, both Out-ſide and In-ſidc, and lay it in 
a Sauce-pan or Braſs-dith, with half a Pound of By 
con, and a Pound of Suet cut into Slices, and half x 
Pint of Broth or Gravy : Flour the Brealt of 
your Turkey, lay it downward in your Pan or Diſh, and 
let it ſtew for two Hours, till it comes to a good 
Colour; put to it a couple of Bay-leaves, a Sprig of 
Thyme, and a whole Onion; cover it with a baking 
Cover, and put ſome clear Fire over the top; look 
into it now and then that it does not burn. When 
the Breaſt is well browned, turn the Back down, and 
pat in a little more Broth or Gravy, let it ſtew til 
it is tender. Set a Sauce-pan on the Fire with 
quarter of a Pound of Butter, and a, ſmall Handful 
of Flour, and a couple of Onions; rub it * al 
it is well browned; then put into it a Quart of good 
_ Gravy, and Carots, Turnips, and Onions, firſt par- 
boil'd, then cut in Pieces about the Bigneſs of a large 
Wabur, and fy. in chrived Butter of tagoueh 
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but then you muſt firſt lard them with great Lar- 


It your "Torkey | be of & 
good Con put your Ra £00 under it, but none 
over it. Garnith with yd Bread cut in ſmall Bits, 
and fry d Parſley between. 
1 To _ a PLE. | 
Dzxaw your T * ſnred ſweet 


Lemon. 
$2. To ſouce 


BoNE your Turkeys, tye u 
ner of Sturgeon ; into a 
Vinegar, and a 
ſeaſon it with Salt; put in your Turkeys, boil them 
till they are tender ; it you find the is not 


ſharp enough, put in more Vinegar, and boil them a 
lictle longer; let it be cold, put 3 
var ms A. the Ts. let it ſtand three or four 
Weeks; when you uſe them, ſerve them up as you 
Gy Sturgeon, with Elder-vinegar, and garniſhed with 
ennel 

Aſter the fame manner you may pickle 1 


dons. 
$4. To make Turnip-d2ink. 


PounD your Turnips, and preſs them td a 


Hair- bag; then let it ſtand a Day or two in an open 
Tun, or only covered with a Cloth or Boards to keep 
it from the Duſt, or in a Hogſhead or other Veſt, 
not quite full, with an open Bung, till the more groſs 
Parts ſubſide; is tn ral and put it into the Veſ- 
ſels you deſign to keep it in longer, leaving them about 
an eighth Part empty. Let the Veſſels ſtand in a'Cel- 
hr, W 
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Cover, that there may be a free evaporation of the 
volatile Particles of the Liquor. If you make this Drink 
in very cold Weather, it will be requifite to heat the 
Liquor in a Copper, ſomething more then blood-warm, 
to make it ferment; or you may put the Yeaſt ty ir 
85. To make Turnip Bar dy. 

TAXE Turnip-drink, or Liquor, that is grown es. 
ger or ſowr, and diftil it after the common Method in 
a Copper-body and Worm. 

.. $86. To make Turnip-drink, oz: Mine⸗ royal. 

InTqQ a Hogthcad of good Turnip-drink or Wine 
that has been well fermented, and has done work- 
ing, put in the Spirits or Brandy, diftilFd from + 
nother Hogſhead ot eager or ſowr Turnip-wine, and 
add about four or five Gallons of Sweets to a Hogs 
head of Turnip-wine. You muſt firſt mix your Sweets 
ul pr Spoon, and then add to them an 
equal Quantity of your Turnip-wine; then put them 
_ * 8 r 
ſtrong Stick at the Bung-hole; up 
and roll the Hogſhead backwards — — 
twelve Times. Let it ſtand for two or three Months; 

then bottle it off. It will be a very good Wine. 

TAKE young Turn cut off the withered 
Leaves, or Branches, make iI; f 
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41 boil'd in white Broth, and a Piece of 

2 the Form of a Cock's-comb, be- 

tween every Piece. Let your Bread be ſoaked in good 

Fat and Gravy, and ſerve it up. atv: 
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1. To bake au Udder, 


A CY Lardans, Biſoned 
Nutmeg, Cloves and Mace boil it till 


and liquor it with clarified Butter. 

bake an Udder the Italian Way. | | 
Boll your Udder tender, let it be cold, cut it into 
Dice-wor it with Salt, * e 


Cloves, Cinnaman ; _— — 

an Inch hi a Cuſtard, and or 

pick ir, dry ie i the Oven ; then put in r dee 

with bits of Marrow, Dates, Piftaches, 'or Pine-ker- 

nels; add alſo ſome Cuſtard-ftuif, made of good 

Cream, de with half a ſcore Eggs, leaving out all 
but three W ſome Salt, Sugar, Roſe-water, and 
dtioly'd. Musk; bake it, and ſtick it with Slices of 


Dates, can candied Filinches, "and" Riupe Fane Sugar, q- 
ſer it. 


3. To make Ueal Alamode. | 
CUT out the Bone, and take the hard Skit, off" 
eal, Salt, Pepper, Mace, and Cloves , 
; them with Thyme, ye 
. Shaloe, fired. finalt : Then cut the 


-. © . - . 


them up i 
ing, skewer it up co, and yet 
on as before you cur it. t the 
and waſh it all over with them, put 
and bake it, with Pieces of Butter all over it, and 
when it is bak'd, take out the Veal and ſerve it. 
If you would pot it, take it from the Gravy, and 
pour over it as much clarified Butter as will cover it, 
and tye a Paper over it, and when you eat it, cut it 
out into thin Slices, and eat it with Oil and Vinegar, 
or Juice of Lemons, or Lime-juice beat up thick w 


yr, Spices of all ſorts, and Cives and Parſley 
y Slices of Bacon and Veal all over the bottom of 
a Stew-pan, ſeaſoned with Salt, Pepper, Spices, ſwert 
Herbs, and Parſley minc d; Onions, Carots, Parſnips, 
and Lemons fliced: Then lay in the Loin of Vel 
the Kidney- ſide upper-moſt; ftrew over it the fame 
Seaſoning that you us'd under it, cover it with Slices 
of Ron Slices of Veal and Bacon; cover your Stew 
Pan, and ſet it a ſtewing with Fire over and unde: 
it. When it has ſtew'd enough, drain it well; 2 

over it a Ragoo of Muſhrooms, Morils, a 
ruffles, Veal- ſweet-breads, Cocks-combs, c. 
e 


firſt Courſe. 
5. To make Balls of Ueal. 
Tax the Lean of a Leg of Veal, cut out the 8. 
news; mince it with Beek fort ; or, if it be ofa 
Cow-calt, the Udder will ſerve inſtead of the duet 
then ſeaſon with Salt, Pepper, Cloves, and Mace bes- 
ten; add a little Vinegar ; then make the Meat is 
Balls, 


Mutton-broth. When 
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; in ſome 

ſtew gen- 

tly; when they are enough, take off the Fat, and put 
in the Yolks of two or three Eggs beaten up with 


Verjuice to bind it. Diſh it, and ſerve it 
7. To Collar Ueal. 

TAKE the Bones out of your Veal; take Salt, Pep- 
per, ſweet Marjoram, ſhred Suet, beaten Mace, and 
grated Nutmeg, and Crum of Bread, with a tew Oi- 
ſters, pound all theſe together in a Mortar, ipread 
them thick over your Veal ; then roll it up hard into 
a Collar; ſew it up in a Cloth, and boil it tor three 
Hours. Make your Sauce as you do for a white Fri- 
cally, thickened with Cream, and the Yolks of Eggs. 
Firſt boil the Bones to make good Gravy; and fry 
the Sweet-breads handiomely, cut in Bits; make forc'd 
Meat-balls of ſome of the Stuffing, and colour it with 
— of Spinage, and make it into Balls with the 

olks of Egg: raw, and either fry or boil them in 
the Sauce, with the Sweet-breads for Garnith. 

8. To Collar a Bieaſt of Ueal. 

Take a large fat Breaſt of Veal, bone it, take out 
alſo the Griſles : Then having thred Sage, Winter- a- 
voury, ſweet Marjoram, Thyme, and Cives ſmall, 
and a little Lemon- peel; ſeaſon them with Salt, Pep- 
per, and Nutmeg; add alſo three or four hard Eggs 
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nels blanched; mix all bet 4 ith the Yolk 
of an Egg and Verjuice; make little Holes in your 


Veal and ſtuff it very thick with theſe Ingredients ; 


then ſpit it and roaſt it well. 


Make Sauce of Butter, Vinegar, Cinnamon, 
Sy Ra Tow hr » on work the 


over it, and garniſh with Slices of Lemon. 
12. a n L of Ueal with 
rt 
Wask your Veal, Od r 2 little; then mince 
ſome Winter- iavoury 4 And Puſley v ery imall; 
od alſo mince fame Suct,” and the Yolks of gur hard 
Eggs, and mix. with the reſt; ſeaſon with Salt, Pep- 
per, and Nutmeg , add alſo ſome Currans; work all 
thele up with the Yolk of a raw Egg or twn, and 
ſtuff your Veal with them; but fave ſome of it, ſpi 
your Veal, roaſt it, put the Stuffing you. frv'd in 


Dripping-pan, or in a Dick wi Your Meat, and 


Meat is near roaſte l enough, put to them 

a quarter of à Pint of Whice-wine Vinegar, and a 
little Sug our | 15 lerve it 

a z when your Meat is enough, up 

13. To farce. a Leg of Ucal the French May. 

Taxx all the Meat out of a 8 leaving 


ſn chem wich Salt, Pepper, Nümegz, Ginger and 
Claves, and a, Clove 3 aid to theſe 


ters, 1 
Skin with theſe; E 5 
ns of Water, and 


Sauce up very thick, diſh your Veal, pour your Sauce 


VE 
and when it is almoſt boi'd, take up ſome of 


L 


EIA 


tog 
Ka Toafts of Manchet or Rolls finely 
your Leg on French Bread, and fry'd Toaſts 
pets round about it; broth it, and lay on 
row, and your other Materials, wich flices of 
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and Lemon-peel, run it over with beaten Butter 
ſerve it up. You may garniſh with Artichokes, 
ches, Cheinuts, Pine-apple Seeds, and the Yolks 


PE 


14. To wake a Fricaſſy of Ueal. 
RoasT the lean End of a Lom of Veal, ſet it 
till it is cold, cut it into _ Set 
Stew-pan over a Stove with Butter, 
melt, put in a Pinch of Flour, ſome 
lley thred; move the Pan over the Stove 
nute or two; then having 3 your — 
Salt and Pepper, put it into Stew-pan, giv 
two or 2 over the 1 
little Broth to moiſten it, and let i 
ut in the Volks of three or four ] 
Cream, with a little ſhred Parſley ; keep 
it moving over the Fire till it 22 
ſerve it up. Or you may make the Thickening with 
Verjuice mſtead of * 


by 
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of Veal, turn it but once 9 when it i 
enough, "take it up, clear the Fat out of the Pan, ard 
fry thin Slices of Bacon to garmſh the _ and ferre 
them up with Gravy- ſauce, or Butter and a 
p & * 15. 
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. To marinate a Loin oz a Quartet of Ueal. 
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in the Yolks of Eggs 
fry'd, to lay round and a top 


7 


* 
If for a brown Ragoo, put in 


Claret; if for a white, 
put in White-wine, with the Yolks of Eggs beat up 
with three fuls of Cream; and you may put in 
a young Fowl, or a larded Pheaſant with forc'd Meat 
in the Belly, or larded Pigeons ; garniſh with Lemon 


and Barberries, and ſerve it up. 
19. To ragoo a Breaſt of Ueal, 
TAKE a Breaft, lay it to the Fire, mor 
roaſt it, cut it into four Pieces, ſeaſon 
Salt, Pepper, Nutmeg, Cloves, Mace, 
Lemon- peel; put them into a Stew-pan 
good Gravy as will cover them; put in 
rooms, Oiſters fry'd and ſtew d, 
and pull'd in Pieces, and let 
when it is enough, fry your largeſt O. 
Bacon and forc'd Meat Balls; 
edienrs to make a white Rag 
. of Veal in half —_ — 
ace, wliole Pepper, 2 couple of 
Lemon-peel, and a Faggot of fiveet 
when it is enough, waſh it over with 
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thicken your Sauce with the 
Piece of r rolled up in Flour, wi 
fuls of Cream thicken'd up together, 4 Ts 
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\@ Loin of Ucal in a Ragoo. 
of Veal with thick Slips of Ba- 
with Salt, Pepper, and Nats, roaſt 
it is almoſt enough, put it into a Stew- 
roth, a Glaſs or two of White-wine, 
the Drippi Z. little fry'd Flour, Muſh- 

; tweet Herbs, and a Piece of a 

Cover tue Pan cloſe, let it ſtew a 
take oft ſome of the Fat, ſerve it up with 
garniſhing the Diſh with Veal Swect- 
eads larded, Curlets, or other torts of Garniture. 
21. To roaſt a Chine oz Neck of Ural, 
Draw the Veal with Thyme, ſpit and roaſt it; 
then take large Oiſters parbaiF'd, and put to them 
Winter-favoury, Thyme and Parſley ſhred fmall, and 
the Yolks of Sur hard Eggs minced fmall ; then cut 
ſome Bacon into Bits four ſquare, and ſomewhat big- 
ger than yuur Oiſters; then take ſquare Sticks about 
the Bigneſs of your little 2 and on theſe ſpit 
your Orfters and Bacon as ou have any to 
ſpit, Sr When it is 
about three Quarters roaſted, ſet under a Diſh with 
Clarer, Thyme minced, and grated Nutmeg: When 
your Veal is ready, cut off the Sticks, and ſlip the 
Oiſters and Bacon into the Wine; put them into a 
__ to them the Yolk of an Egg co thicken 
them; diſh your Veal, pour this Sauce over it, and 
ſerve it up. 
22 To toaſt a Loin of Teal. 

SerT- your Loin of Veal, roaſt it, baſte it with 
ſweet Butter, ſet a Diſh under it with ſome Vine- 
war, a few Sage-leaves, and a little Roſemary and 
Thyme; let the Gravy drop on theſe, and when the 
Veal is roa give Herbs and hay a Walm 
or two on the Fire, and ſerve it under the Veal. 

23, To make a Ueal Pa 

TAKE a quarter of a Peck of fine -lour, a Pound 
of Butter, break it into Bits, put in Salt and halt 
an Egg, and as much cold Cream or Milk as will 


n 3 make. 
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ter, cloſe it up, 
the Cven cut it up, 
the Yolks of Eggs 
Paſty, and ferve it 
Cruſt thick, double 


the Paſte. 
Vat _—_—_—_— 
or proportionable 
will be fitly ſeaſon d uhh the Quantities ing; 
two Ounces of Salt, an Ounce of Pepper, 
olf Cloves and Mace finely beaten, a quarter 
Ounce of whole n Pound of Curran; 
and you muſt alſo two Pounds of Butter; i 
you eat it hot, put in a Pint of Gravy, if cold, more; 
the ſame Seaſoning will alſo do 
i it be put into Paſte. 
25, Toſouce a Beaſt of Ueal. 

BoxE a Breaſt of Veal, and lay it in Water to 
foak out all the Blood, dry it, then take all forts of 
Sweet-herbs, and ſhred them, and mingle them with 
Salt, Nutmeg, Ci and Ginger beaten, and Le- 


it well, then put in a Bunch of Sweet-herbs ; keep 
it cloſe caver'd, that will make it look the whiter; 
when it is almoſt boil'd, — in ſome Ginger ſlic d, 
and alſo a Lemon in two Slices. | 

26. To ſonte a Leg of Ueal. 

BoNE a of Veal, and lard it with large Lard, 
feaſon'd, with , Cloves and Mace, and ſeaſon 
your Leg of Veal with the fame Seaſoning, and Salt, 
lay your Veal abroad, beat it flat and Even: Having 
minc d all forts of Sweet-herbs ſmall, ftrow them on 

x; 
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off the Fat, and put n Tuck with Cloves, 
pare and cut a Lemon in half, ſqueeze it ad. pu it 
m, ſhake it now and then; it will take five Hours 
ſtewing if your Fire be flack: About an Hour before 
it is enough, put in a Pint of ſtrong Broch; when 
it 15 quite put in a Pint of Muſhrooms and a 
Pint of Oifters, with a little of the Broth, and two 
Spoonfuls of Capers. Then skim off the Fat again; 
betore you ule the Liquor, thicken it with Flour, and 
pour it on the Diſh of Meat, and ſerve it up. 
28. To ffew 7 call 5 
CUT your Veal into ſmall Pieces, ſeaſon them with 
Salt, whole Pepper, an Onion, Lemon-peel and Mace, 
and two or three Shalots ; ftew all in Water, or Port 
Wine, with a little Butter; when your Meat is flew'd 
enough, put in ſome Yolks of Eggs beaten, give them 
a Walm or two, diih them, and ferve them up. 
29. To farce Ueal Sweet-bzeads a la Dauphine 
SCALD the Sweet-breads a little, and lard them 
with boiFd Gammon ; having prepar'd a very delici- 
ous Farce, cut a Hole in the Sweet-breads, but not 
quite through, and ſtuff them with your Farce, then 
bake them in a Pan between two Fires; in the mean 
time prepare for them a Ragoo of Muſhrooms, Trut- 
Artichoke Bottoms, Cocks-Combs, ftult d 
with ſome of the fame Farce, and a little Chicken 
Nn 4 Cali. 
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Cullis; then clear your Far, 
and put them into the Ragoo, let them flew a little, 
dith them, ſqueeze in the Juice of 
them up to Table hot. 
30. There are otherways of 
You may either lard them wi 


Saw them, 
fry them, an ſerve them up with fry'd Paiſley and 
Juice. 


31. A Pye of Meal Sweet-bzeads. 


the Yolks of Eggs. | 
32. To make a Ragoo of Ueal Sweet-bzcads. 


AFTER you have waſh'd your Sweet-breads, put 
them into boiling Water to blanch them, then throw 
them into cold Water; then dry them in a Linnen- 
Cloth, ſet them over the Fire in a Sauce-pan with 
a little melted Bacon, Salt, Pepper, and a Faggor of 
Sweet-herbs; tals them up together, put to them ſome 
good Gravy to mo'ſten them, let them fimmer 2 
while over a gentle Fire: This is us'd for garniſhing 
all Diſhes that are ftew'd à la Brai/e. 

33- To boil Ueniſon. 

WHETHER Veniſon be a Haunch, or othe: 
Pieces, powder it a little, and boil it in fair Water; 


in the mean time boil half a dozen Colly-flowers in 
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cover the 
clean the Pot, then 
again, 
keep 


Veniſon in 


rs, put them into an ear- 


quantity of Butter; 
Paſte, and bake it for five or fix 
it, let it ſtand till it is cold, take out the 


fed Butte. It wil 


z when they are pr 
36. To dꝛeſs Ueniſon in C 


the Gravy, 
lay 


o bzoil UVenifon 
ie 


75 
ter, 
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34. 


UT half a Haunch of fat Veniſon into Slices a- 
Inch thick, falt them, and broil them 


_ 

It, Pepper and Nutmeg. 
put in clarified 
« up with clar 
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Part of a Haunch of Veniſon 
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intro 
lard it wi 


diſh your „ and pour the Sauce over them 
7. To keep Ueniſon all the Pear. 

ane a Haunch of Veniſon a while, ſeaſon it 

Are 

and a couple of Nutmegs. To theſe add a 


* Pounds 422 cloſe "up 
coarſe Paſte, bake it ; when it is bak'd, the 
Cruſt, and put a round Board 14 
Weight on it to preſs it down till it is cold: Then 
take off the Board, lay the Butter flat upon the Ve- 
niſon, with ſtrong white Pepper, and ſtop it up cloſe. 
A Pot with a narrow Bottom will be the beſt, becauſe 
the Meat muſt be turned upon a Plate, and ftuck 
But- 


with Bay-leaves, when you eat it. 
38. To make a Ueniſon Paſty. 
TAKE half a Peck of Flour, two Pound of But- 
ter, make it into a Paſte with cold Water, and put 
the Whites of twelve Eggs into it, and beat the Paſte 
well with a Rolling-pin; then take a Pound of Beet- 
luet, and beat it well with a — 4. your Paſty 
being prepar'd, either bone your Veniſon, or 
the Bones, and rub it over with Pepper and Salt, lay 
them in your Paſte, lay ſome of the benten Suet over it, 
cloſe up the Paſty, and bake it; if you bone your Veni- 
lon, break the Bones very vel, put them inte a g 
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with Salt, Pepper, Nutmeg, and Cloves beaten; 
lay it for three or four Hours in a Marinade of White- 
wine, Salt, Verjuice, three or four Bay-leaves, Slices 
of Lemon, and a Faggot of ſweet Herbs. Then ſpit 
it, roaſt it at a gentle Fire; baſte it with its own 
Pickle, put ſome good Cullis into the Dripping to 
bind it, and add white Pepper, Verjuice, or juice of 
Lemon, Vinegar, and Capers, juft before you lerve it, 
lay your Veniſon into this Sauce, and ſerve it up. 

a la Royale in Blood. 


| 45- To make Sauce fo: roaſt Ueniſon. 
Take Claret, Water and Vinegar, of each « 
Glaſs, an Onion ftuck with Cloves, and ſome An- 
chovies ; put in Salt, Pepper, and Cloves, of each 
| — 
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VE 
one Spoonful : Boil all theſe together; then ſtrain ne 
Liquor thro a Sieve. ; 
46. To make Ueniſon Semey. 
HAVING boil'd your Veniſon, take it up, anal 
ing alſo made a ſweet Paſte of a brown Loaf, grated 
fine; a Pint of White-wine, two Pound of Surar, 
and an Orange-peel minc'd ſmall; featon it wich Salt, 
and Nutmeg, and having mixed all well together wich 
your Hand; wrap your Veniſon up in it, ſet it into 
the Oven for about an Hour, and when it is bak d, 
ſerve it up with Rheniſh or W hite-wine, boil'd up 
with Sugar and Spice, and ſcrape Sugar over it. 
47. To ſouce Qeniſon. 
your Veniſon in Water, Beer and Vnegar, 
um it, put in Fennel, Roſemary-tops, Savoury, 
Thyme, and Bay-leaves; then in Veniſon; 
parboil it; then preſs it, and feaſon it with Salt, Pep- 


per, and Nutmeg, 
45 To flew Ueniſon. 

Cu r your Veniſon into Slices, put it into a Stew- 
pan, with a little Claret, a ont ny, 
half a dozen Cloves, a little Vinegar, | 
ted Bread; when theſe have ftew'd fome time, grate 
in tome Ni and ſerve it up. 

49. To make artificial Weniſon fo2 a Paſiy. 

TAKE either a Surloin of Beef, a Leg, or Shuul- 
der, or Loin of Mutton ; bone them, beat them well 
_=_ a Rolling-pin: To ten Pound of Beef, take four 

ces of 
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Merit, lay the other 
cloſ'> it up, and bake it, and having broken the 
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their Bodies two Days and two Nights in : 
Then wath them well, ſeaſon them with Cloves, Mace, 
Cinnamon, and Pepper, and a little red Saunders. A, 
ter that, lay them cloie in a Pot, with minc'd Ou 
ftrew'd between every Layer ; then pour in a 
Claret; tye the Pot up cloſe with a double 
bake them with Houthold-Bread, and eat them 
64. To make an Umble Paffy. 
n cut ſat 
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con in ſmall Pieces; mix ſeaſon 
them with Salt, Pepper, and Nutmeg; ſtrip ſome 
Thyme, and mince fome Lemon, and mix ; yau 
may lay Suct minced in the Bottom; fill Paſty, 
cover them with thin Slices of Bacon, and 2 
Quantity of Butter; let it be in the Oven, 
and when it is bak d, beat up Butter with Claret, Le 
mon, and ftript Thyme, pour it into your , and 
ferve it up hot. 

65. To make an Umble-Pye of a Lamb's-Head. 

Tak a Lamb's-Head, boil it tender, pick the 
Meat off the Bones, mince it, the Liver, Lights and 


Heart, with Beef-ſuet ; ſeaſon it with Salt, frag 
Nutmeg, and ſweet Herbs; add to it Currans, 
bake it in the Form of an Umble-Pye. 124 


it is pearled; 
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fuls of fine Sugar, and a Nutmeg grated, and 

Pound and . four Spoonfuls of 
Roſe-water, and three fuls of Yeaſt; mix all 
theſe well together, and them m your Wafer. 


Tongs. Make a Sauce for them of Canary, melted 


Butter, and Cinnamon grated, ſweeten it to your 
taſte. 


5 Wales to marinate. 
TAKE two Quarts of Vinegar, a Pint of Water, 
a handful of Bay-leaves, half a Pound of Ro 
and two Ounces of beaten Pepper; add a little Salt, 
and boil them all together gently. Fry your Wales in 
Sallet-Oil ; then put them into an earthen Pan, lay the 
Bay-leave between, and about them, pour the Li- 
quor in, and when it is cold, keep them cloſe covered, 
6. To pickle Walnuts. 
Take Walnuts before their Shells are grown hard; 


meg cut into ſix or eights Pieces, all according 

to the Quantity of the Walnuts you pickle : Let all 

ſteep in the cold Pickle for nine or ten Days; then 
v3 +# 


the Pickle from them, boil it up, and let it ſtand 

till it is cold; then put 1 nuts, and tye 

them cloſe down wich white . 

7. To keep Walnn 

TaKE the Stampings of 

Verjuice, and lay a Layer 

Walnuts, till you have fill d 

this will make them eat all the Year, as i 
freih gathered, and they will Peel. 

6. To pieſerve Walnuts. 

Tax Walnuts before they have a Shell; 

into boiling hot Water, and ſhift them from 
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your Walnuts before the 
hard, and in fair Weather : Boil them in Water 
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moving the Walnuts, becauſe they muſt not be 
over the Fire; give this Syrup five or ih 
ing it with a little Sugar | 
on the Walnuts; on the ſecond Day give it fifteen 
ings ; on the third Day boil it *rill 3 7 
ſmooth; as alſo on the folluwing Days 


If you would preſerve them liquid, 
rup of Apricocks, and they will ; 

ft vcu would ſtuff them with peel, you 
muſt, before you ſet them in the Stove, make an o- 

ing either quite through, or in the top of the 
Wahre, and ftick in the Lemon-peel, and it will 
look like a Stalk, If you would perfume them, you 
may add a little Amber. 

| 11. To ſtew Wardens oꝛ Fears. 

WHEN you have par'd them, and put them into : 
Pipkin, with as much Water and Claret as will reach 
to the top of them; then ſet them a ſtewing gently, 
till they grow tender, which will be in about two 
Hours time; then put in ſome Sticks of Cinnamon 
bruiſed, and a few Cloves: When they are almoſt 
enough, put in Sugar enough to keep them well, and 
their Syrup, which you may pour out upon them in 

a deep Plate. 
12. To make a Warden Pye. 

QuarTER or flice them raw; if you quarter 
them, put ſome whole ones among them; if you flice 
them, put beaten - Spices, and a little Butter and Su- 
gar, allowing a Pound of Sugar to every dozen- large 
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make a Unt. 

Cream with four or five whole 

Cloves; diſſolve the Yolks of half a dozen Eggs in 
and ftir them well together, warm a little 


Arne Al- 


14. To make Mater⸗gruel. 

STEEP Oatmeal in Water all Night, the next Day 
ſtrain it, and boil it with a Blade of Mace; when it 
is enough, put in Currans and Raiſins that have been 
plumpt m boiling Water, a little Canary, and fine 
Sugar to your Palate. 

15. A Waſh to make the Hair fair. 

Diss0LVE Allom in Water, warm it, dip a Spunge 
in it, and maiſten your Hair wich it, and it will make 
it fair. Secondly, Or elſe waſh it with a Decoction of 
Beech, Nuc-trees. Thirdly, Or with the laſt Water 
on is drawn from Honey, perfum'd with ſome ſweet 

US. 

16. A Mach to make the Hair black. 

BOI together the Juice of green Nuts, the 
of red Poppies, the Oil of Coſtmary, and Oil of Mir- 
tle, of each half a Pint, and moiſten the Hair with 
it 
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it ſelf, and it wi 


waſh the Face in the "Wane 

and Evening, and let it dry of will 

take away Freckles and Morphew. 
20. A Mach for a red Face. 

TAKE a quarter of a Pound of Gourd-ſeed, and 
half a Pound of Peach Kernels, make an Oil of them, 
waſh the Face over with it Morning and Evening, 

21. A Woch to pꝛevent Marks of the Small-por, 

Bo1r, Cream to an Oil, and waſh the Wheals with 
a Feather as ſoon as they beg in to dry, and keep the 
Scabs always moitt with it, doing it every half Hour, 

22. A delicate Waſh-Ball. 

TAKE a quarter of a Pound of Calamus Aromati- 
cus, a quarter of a Pound of Lavender-flowers, fix 
Ounces of Orris, two Ounces of Roſe-leaves, and an 
Ounce of Cyprus; * theſe together in a Mor- 
tar, and ſearſe them thro' a fine Sieve; then ſcrape 
Caſtie- ſoap, and diſſolve it in Roſe-water, put in your 


beaten Powder, pound it m a Mortar, and make it 
up into 


23. To make Angelical Water. 
TAKE of Benzoin Flowers two Scruples, Labda- 
num and Calamus Aromaticus four Scruples, Santa- 
lum Citrinum four Drams, Roſe-wood an = 
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WA 
higher Degree of Heat. Ir is of a moſt fragrant and 
agreeable | 
24. To make a Water to beantify the Face, and 
take away Pimples, &c. 
pur a Quart of running Water into a Pipkin, 
with half an Ounce of white Mercury powder d; keep 
„ it cover'd, boil it till one half is waſted, ſtirring it 
now and then; beat up the Whites of three Eggs, 
| keep beating them for half an Hour; then take the 
Liquor off the Fire, and flip in the Eggs; add the 
Juice of Lemons, and a quarter of a Pint of Milk, 
1 W and two Ounces of bitter Almonds blanch'd and bea- 
„en, with a quarter of a Pint of Damask Roſe-water; 
ſtrain all, and let the Liquor ſtand in a Bottle before 
ſome time you uſe it. | 
1 25. To make a Water to make the Face fair 
Boil Roſemary-flowers in White-wine, and waſh 
. 1 This being drank, will make the 
eath ſweet. 
26. A Mater to take away Heat oz Pim ples in 
x the Face. 
1 Take Liver-wort that grows in a Well, ſtamp 
nud ſtrain it, put the Juice into Cream, and andint 
e 
r 
t 


your Face with it. 
27. A Water to canſe an excellent Colour and 
Complexion. 

Dzxinx fix Spoonfuls of the Juice of Hyſſop in 
warm Ale in a Morning faſting. 

28 A Water foz a ſtinking Bꝛcath. 

STAMP two Handfuls of Cummin to Powder, and 
boil it in Wine, and drink it Morning and Night for 
a Fortnight. | 

29. A Water foz ſoze Eyes. 

PuT a Pennyworth of Lapis Calaminaris finely 
powder'd into a Pint of the beſt White-wine, ſtop it 
up cloſe, ſet it in the Sun as hot as you can for two 
Hours, ſhake it two or three times; and when you 
uſe it, dip in a Feather, and ſtrike over the Laſh of 
your Eyes once or twice, firſt ſhaking the Glaſs. If 
„ ſe you 
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make it in Winter- time, ſet it by the Fire. I; 

_ GO — 
. er the Hair falling off, 


with Bear's-ſuct, and do the Head with it. 
Butler's Coꝛdial Water. 
lowers of Clove-July-Flowers, Stock- 
IS lowers, Pinks, Cowſlips and Marigolds, of each 
of cn NTA 
„ © large uls; Balm-leay 
Borage and Bugloſs-flowers, of each three Handful 
— into a large Stone- Jugg or Bottle, with three 
of Canary; ftop it up cloſe, often ſtirring them 
ether, put in three Nutmegs fliced, three Penny- 
worth of 1 2 a Dram and half of Anniſeeds 
bruis'd. Let them infuſe for ſome time, then diſtil 
them with a quick Fire in an Alembick, a 
Grain of Ambergrees, and as much Musk at the Noſe 
of che Still: Then put ſix Ounces of white Sugar-can- 
powder d into your diſtill' d Water, and ſet the 
eſſel in hot Water for an Ir This Cordial s 
ood againſt Melancholy, and wonderfully chears the 
— Three ſpoonfuls is enough to be taken at 
once. 
32. To make ay good to help the 
omplex 
TAKE Flowers of Beans, Elder, Mallows, and 
Flomer ds Lis. with the Pulp” of dalen, Songs „ and 
the White of an Egg; fprinkle them with Wax, let 
them be infus'd in it for two Days, then diſtil them 
in Balneo Mariæ. 
33. To make Monford's Coꝛdial Water. 
Tak Carduus Sage, and Balm, of 
each two Handfuls and a half, of the Leaves of Au- 
gelica fix Handfuls, Angelica and fweet F 
ſeeds bruiſed, of each two Ounces and a half; 


Ounces of Liquoriſh ferap'd and bruiſed, 
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If a Pound, put them into fix 


ye in ſteep all Night. 


35. Another Way, 

Take Rue and Sage, of each two Handfuls, boil 
it gently in three Quarts of Muſcadine or Malmſey- 
wine, till it comes to a Qyart. Strain it, ſet it on 
the Fire again, put into it four Drams of Nutmeg, 
eight Drams of Ginger, and two Pennyw 
Pepper; let it boil a little, take it off, and put in fix 
Pennyworth of Fenice Treacle, and a Shilling's worth 


36. To make Stomach Water. 

TAKE two Gallons and a half of ftrong Spirits, a 
Gallon and a half of fair Water, fix Ounces of An- 
nileeds, half a Pound of Coriander-ſeeds, mix them 


-— 
. 


ter. 
hite-wine, Cowſlips and 
Roſemary Flowers, of each two hand fuls, 2 
of Betony two handfuls, Cloves and Cinnamon bea- 
groſs, 
in 


dal a Pound of Michridate, and diſtil it in 
1 T Stephen 
9. To make Dr. 's Water. 

Tanz Lavender, wild Marjoram, Sage, Roſe- 
mary, Mint, Pelli of the Wall, wild Camomile 
and Thyme, and red Roſes, of each two handfuls, 
Annis-ſeeds, Fennel: ſeeds, Nutmeg, Ginger, Cinnamon, 
Galingal, and Grains of Paradiſe, of cach fix 
bruiſe ail, and put them into two Gallons of Canary 
or Claret; let them ſtand in the Alembick twenty 
four Hours to infuſe, then difti! it off gently; the firſt 
and ſecond Runnings each by it felt. 

40. Ancther way very excellent. 

TAKE of all the before-mention'd Ingredients the 
fame Quantities, to which add two Drams of Cloves, 
and Montanum, Camomile, Babin, Lavender, An 
and Hart's-Tongue, of each two handfuls ; pu ttm 
into an Alembick with two Gallons of Gaſcoiun e; 
let them ſtand to infuſe for twelve Hours, rring 
them frequently, and diftil them oif as betorc. 
4 pit * 

ong Spirits, two Gal- 
ater, half a Buſhel of red 
of Annis-ſeeds ; mix them 
ſeven Gallons of * 
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gold Flowers, of 
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a Pound of fine Sugar to every Gallon, and colour 
it with red Saunders. | | 
42. Another Wap. 

TAxer Cochineal, Myrrh . of each 
two Drams, beat them all to fine Powder, and put 
them into two Quarts of the beft Anniſeed Water, 
ſtop it up cloſe, and ſet it in the Sun, ſhaking it of- 
ten, that che Powders may be melted; if it be in the 
Winter time, {et it by the Fire, three ſpoonfuls is tut 
ficient for a Dole. 

43. Another Way, | 

Pur half a Buſhel of red corn Poppies into a 
large Diſh, cover it with another, and ſet it in an 
Oven ſeveral times, after Houſhold Bread is dtawn , 
when they are thoroughly ary, them into two 
Quarts ot Aquavite, with three Nutmegs, two Races 
ot Ginger, flic'd, a Stick of Cinnamon, two Blades of 
Mace, half a dozen Figs, half a Pound of Raiſins of 


the Sun ſton d, Fennel-ſeeds, Anniſeeds and Car- 


damum beaten, of cach a Dram, Liquorice the'd an 
Ounce; lay ſome Poppies in the Bottom of a broad 
Glaſs Body, and then lay a Layer of the other In- 
gredients, then Poppies again, and fo on till the Glaſs 
is full ; then pour in the Aguavitæ, cover it cloſe, 
and let it infuſe till it is very red, with the Poppies, 
and till it is ſtrong of the Spice ; then take of it two 
or three ſpoonſuls at a time; when it is all uſed, yon 
may pour more Aquavite upon it. 
44- A rich ſurfeit Cordial-water, 

Ix Us E eight Pound of freſh red Poppies in two 
Gallons of Brandy, add Carraway-ſceds and Ange- 
lica- ſeeds bruifed, of cach two Ounces ; 8, 
Cloves, Cinnamon and Mace, of each half an Ounce; 
Raiſins fton'd, Figs and Dates, flic'd, of each 


two handfuls, Angelica cold 
: them all infuſe for a 


and hot, of each a 
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in a Mortar, and Fan cen 
is Water; gather more about Mid- 
like, a Fortnight aſter gather 
e; and do the like a Fortnight 
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Water is good to waſh the Eyes and Temples; 
in a Conſumption and Surfeits, and being 
th Wine in a Morni , is good for a Palſy; 
art or two of this being put into a Veſſel of 
decay'd Wine, revives it. | 
45- Pilk-water. 
TAKE a Pound of Wormwood, Spear-Mint, Balm, 


i 


5 


47. A tozdial Pint⸗ water. 

GATHER Mint, ftrip it from the Stalks, the next 
Day weigh two Pounds of it, add to it two Pounds 
of Raiſms of the Sun fton'd, two Ounces of Carra- 
way-ſeeds, two Ounces of Anniſeeds, and half a Pound 
of Liquoriſh flic'd thin; let theſe infuſe in two Gal- 
lons of good Claret, and diftil it in an Alembick, or 
cold Still, let it drop on a little fine Sugar, through 
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ery thin, and 
low Peels in the Sun, if you can, 

Part of the Citron, till you come 
and put it into a cold Still, and diſtil as muc 
ſimple Water, with a quick Fire, as. 
In the mean time put four Pounds 
Peels into a Gallon of the beſt 
infule ; then put to them a Gallon of M. 
then diſtil theſe three in a cold Still, and put 
or three Quarts of the ſimple Water; then 
a Pound of Sugar into each three Pints of Water, 
the Whites of three Eggs, boil theſe to a Syrup, and 


paſs it through a Jelly Bag, till it is very clear and 
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51. A Water to clear the Face from Freckles. * 
TAKE of Bean Flowers, and Flowers de Lis, of each 

1 Pound, of Strawberries, three Pounds, of Sal Gemine 
and Nitre four Drams, of Roche and Plume Allum 
an Qunce ; let all theſe infuſe for a Fortnight, in 
two Quarts of White-wine Vinegar, the fame Quan- 
tity of Malmſey-wine, and as much Hampſhire rio- 
ney, 


WI 
Whites of Eggs with freſh Boar 


— 


54. Oz thus. 
Taxex Barrows Greaſe or Lard, and waſh it of- 


ten-times m May Dew, that has been clarified in 
the Sun, till it be e ins white ; then take the 
Roots of Marſh-mallows, ſcrape them, cut them into 
thin Slices; ſet them to macerate in Baines, and ſcum 
it well till it be clarified, and that it comes to rope; 
then ſtrain it, and put a ſpoonſul or two of May Lew 
in it, and _ till it is thoroughly cold 
in often changing of May Dew, then throw away 
that Dew, and put it in a Glaſs, and cover it with 
May Dew, and keep it for Uie. 
55. To ſmooth the Skin 
Mix Sugar with Capons Greaſe, cover it cloſe, and 
let it ſtand for ſome Lays, till it is turn'd to a clear 
Oil, anoint the Skin with it. 
56. n | 

Bo RN Haſle-Nuts, Husks all, to Powder; then 
ſtamp the Leaves of Elecampane, and Beech-Maſt to- 
— boil them in Hony, and dawb the Place where 
the Hair is thin with the latter, and ftrew on the 
former Powder. 

57. To whiten the Teeth and kill Womns. 
Hor » Salt under your Tongue in a Morning fa- 
A 
Teeth with it. 

58. To 
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alſo ſerve them with a Cullis of Cray 
or an Anchovy-ſauce, or with a Ragoo of Muſhrooms, 
or of Truffles. 
co. To farce Weavers. 
GUT, waſh and dry your Weavers, as before; then 
make tor them a Farce, as follows ; take the Bones 
, out of one of the Weavers, fpread the Fleth on a 
Board or Dreſſer, with Muſhrooms, Cives and Par- 
ley minc'd, ſeaſon d with Salt, Pepper, and Nutmeg, 
mince all thefe together, and put a Piece of freſh But- 
ter to them, the Crum of a French Roll ſoak d in 
Cream, and the Yolks of a couple of raw Eggs. Pound 
all theſe together in a Mortar, and farce your Weavers 
with it by the Gills, and put them into a Sauce-pan; 
having a ready ſcal'd and gutted, cut it in pie- 
4 ces; melt a Piece of Butter in a Sauce-pan, put into 
T it half a dozen Onions flic'd, and a and a 
Carot ſliced ; ſtir them with a Spoon, and when they 
Are 
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JANUARY. 


Braun 
A Biek of Fiſh 
Chine and Turkey 


FN vA. 


* 1 Geeſe 

| es Veal collar d 
or 

Ham 

Cream. 


Bills of Fore fir every * 
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Bills of Fare. © 


1 Courſes. | 2 Courſes. 
Cine of Veal 4 A Diſh of Lobiſters and 
Grand Sallet Prawns | 


Pig Larded and Roaſted A Diſk of Fiſh marins- 
„ TC 
4 Du of Tarts of all 


Bills of Faves. 
SEP TEMBRE 
Geeſe Roaſted 
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arch-pains 
Diſh of Fruit 


OCTOBER 


= 
— in a Ragoo 
Pippins Stew'd 
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Bills of Fave. 


NOVEMBER. 
1. Courſes. 2. Courſes. 
Hog's-head boil'd with Green Geeſe 
hickens 
Loin of Veal roaſted 


Sturgeon 

of Mutton forc'd Neats-Tongues 
2 of Rabbets Roaſted Larks 
Ne Ls A Hedge-Hog. 
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Fowl beg wich be. Chine of dave. ad 
C. 
eke and Oifters Wild Fowl ſeveral forts | 


Veni on Paſty 
Turkey-Hen roafted with 
Oiſters | 
Diſh of Gurnets 
Grand Patty. 
DECEMBER. 


Boil'd Lamb and Spi- Roaſted Turkeys | 


roaſted 
Turbot with Oiſters and Bisk of Shell-Hm 
Ducks and Toll foi 


1 | Tuck 


_ 
of 8 Carvi 
Toms 


"Ou 
110 11 e Tl | 
Tug 5 
[3 in 


11435 
[ $31] 


Hem : 
1175 
11371215 


111 
| 11111115 2405 ip 


122121 ler 


es 


: 


il 


1 


24172 


2111 


Py: 
5 : 
8 


— 


een eur up your 


alt 


7 __ the 


- E 
i 1472 1 


111 


1 


14 


22 


= — a Mallard. 


128 Cay 


Th 


5 


188 8 6 
SSA 


* 


3353137887 1 K 
] l . 5 
Fee ne 111 50 

7415 1 

e an nen 


— 


f 


10 14: 


4125 


11121157 
23 
KTM PE 


242125511 11 75. 
8 7531425 


155 


Feb; 


> 
2885 


Pr" 


8 
TH 


CPL LRE BL SRP 


of Setting out a Deſert 


The 
of Fruits and g 


ats. 


E 


Q My 
RE 


> 
ad 


1155 


{53 


7 05 


The Model of a Deſert for an Oval Table of twekog 
Coverings. #: | 


The EXPLICATION. 
HE Board in the Middle, is uſually made of 


| 
1 
| 
| 
| 
| 


The Manner of Setting out @ Deſa#t. 
e which will not. be 
cy ee dhjays WES 
A — before any 

dreſs'd upon them. Theſe Moulds wes Os 
ſtened upon the Legs, and by that Means the Deſert 
will become more folid. 
InSTEAD of theſe Wicker-boards, wen — 
ſome made of the fame Form of a 


8! 

As for the dreſſing à Deſere is WickerBackes, 
this is only us'd in Entertainments, for Fraternities, 
-or Societies ; where as many little Baskets are. ſerv'd 
up firit to Table as there are Gueſts: And theſe Bas- 
kets are commonly adorn'd with ſmall Ribbands, 
Taffaty Covers, and filld up with all Sorts of 
Meats, Biskets, March-panes, Orange and Lemon 
Faggots, dry'd Fruits, Fc. So that the moſt deli 
cious Contfits may lye at top; 
only the liquid Sweet-meats, and ſhuts up, and 
away his Basket to carry Home. 
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Aphabetical IND E * 


She wing by the caſt of the Eye where, or at what 
Number, under each Letter, every Particular is 
to be found in the INDEX. 


5 | 
I, 55. Pre- 
ſerve, 36. We | 


3 
ter, 10. Cakes, 11. Caun- Apples 0 bake, 5g. Com- 
dle, 12. Checſe, 13. poſt, 60. Cream, 61. 
Cream, 14, 15, 16. Cu- Marmalade, 62. Pan- 
Hard, 20. Florendine 21. + cakes, 63. Paſte, 64,65. : 
Milk, 24, 25, 26, 28, 29, © Preſerve, c. Pupton, 
Poſtage, 30. Hale, 31, 67. Stew, 68. Tang, 
32. Pufs, 33. Snow, ., , 
35- art 3% 38. . . 
Ay 4% 2 


Almonds epa, er, 18, 75 36 77. Dry, 
19. d, 22. ed, 23. 78, 7 > 
Smooth, 34. 4 Leach, 5G Bro 4 Fag 82, $3, $4, 

Amber Cakes, 42. Pac | " 85. Paſtils, 84. Pre- 
ding, 45 + ſeroe, 87, 88,89, 90, 91, 

Ando Coles 43» 44 82. 93. K 

| Timfture, 46. tafia, 94. Water, gs. 

* 47, 48. Hine, go. Marmalade, 

97798, 99+ Aqua- 


INDEX, 

& 2 ä— 101, — 
Aqua vita, 103, 

03, 104. 


105. 
Butter, 106. 


To force, 108. To 755 
2 10, 1 
A x11. Tee; 


a 113, 17 


119. — = 8 — 


1 


In Puree, 122. With 34, 5, 56. Lk 
white Sauce, 123. Filets, 58, 8, 59- A Hoh, 
Aſhen Keys, 70 pickle, 1 24, 
Aſparagus with Butter, 125. 


Cream, 126, Gravy,i27. 
Amlet, 128. To pickle, 
129, 130. 1 Ragoo, 


I31. 


B 
Bacon Froiſe, 1. Amlet, 2. 
4 Tart, 4. ad 4 
To boil a Gammon, &c. 
To bake, 5. To dry, g 
Bain-Marie, 8. 
Balls of fort d Meat, 
8 To baſh, 


14, 4 Pupton, 15. ? Biker, 86, 87, 88, 85 
few, 13. | Jeſſamy, gc. * 
to _ 16, 

Pickle, 17, 18, 19, 20- 
Folly, 2 1. 7225 


23, 24 Syrup, 
Barley Broth, = 
Cream, 28. 
Pottage, 30. 227 Jl, 

2 3 2+ - Sager 33 
Riſes oo bout | 


25. 


N¹¹ e 


I 
| 
1 
| 
E 
| 
4 
E 
J 
E 
E 
E 
E 


res Margery, ge CC 
— Cabbage Can, 
8 Ita- S 
4 Ragoo, c. 
Cakes, Banbury, 7, $. 
| Ontand, 


A Bouton, 

Brandy Royal, Calves Brains P 

Braun to be, 123. Br, — — 

ht ren 25. — 22. Pye, 23. Pud- 

1. 

— — Broil, Calfe's Head to dreſs, 25. 
127. Stew, 128, 129. Haſh, 26. Roaſt, 27. 

i 

Fe 2 134. Capon a Bra, $0. To 

Fiſh, 125, 136, 137- . . 


Bur 252. Clarify, 153. 
To draw, 1545 155 — 
Butter d 


Parſley, Sage, — 
corey; omg ag: - 


Der 
— 
3. 6c. 


Caſſeroles, 68, 69, 70. 


72, 
Cheeſe alten, 73 To 
toaſt, Freſh, 75. 
o 765 777 78, 


n Con- 

* 84. Compoſt, 
Marmalade, 86,87. 
Banz, 88. Smoath, $9. 
Sharp tafted, ge. Paſte, 
2 92, 93. Todry, 94. 
Preſerve, 95, 98. 1n 
„ 96. Booted, 97. 


I Bauches, 99. Bran- Clov 


4% toc. Syrup, 101. 
Tart, 102. Water, 83, 
34, 103. Hine, 104. 
Ratafia, 105. Black 
Cherries preſerve, 106. 
Chickens 20 boil, 107. With 
Aſparagus, 108. To — 
. 109. To dreſs, Barbary 
« Way, Ak To Groll, 
111. Braiſe, w> 
Billion] * 113. 
Fricaſſy, 114, 115, — 
#ith Gravy, 7. An, 
Champaign 


- 119. 
Aus, 420., Marinate; 
121. The Polidh. Hay, 
$34. Seu, 122. He, 
123 A ts Same Menc- 
hour, 124. 


Z 
A 


$o0p, 67. RY ws 
Celery Kagoo, voy | Sow, 


NX 


China roch, 225, 126. 


127 Milk, 12g 


A e, 1c. Bikets, x as, 
Cream, 131. Tart, ng; 


Chub 10 , 133+ Broil, 
i817) 


134. Koat, 135. 


Cider, 136, 137,138. Sum- 


8 


Royal, 140. 


Spirits, 141. . 


1422 


Ciderkin, 143, 144, 145- 


Cinnamon 
— 147. 


Mater, ge 149- 


Cams 146. Ef- 
150. 


n Water, 


196. 1 


Civet of a Hare, 150. Of 


Veniſon, 154- 
Clary Spirit, 151. 


e Mater, 156. 


Cock Ale, 17, 158. 
159. 


161. Naga, 102. 


Cockle Soop, 163. 
. head, 164, 165. 

in Ragoo, 166. 
Cods-Tail, 107, 168, 
„ Tart, 


170. 


To 


preſerve, 160. Fara, 


Coffee, 121, 1 2 173. | 


147- | 


Preſerve, 250 257. Pie 
252. up, 253. 
Water, 234. Wine, 57 


256, 2575 355, 
259, 260. 
But- Cutlets, 261. Tofarce, 262, 
| 2039 „ 


. Dabs, IP ty 
Pumlos candy, 4 4 


0 # 
= 
* 
- 
Niete. 
N , 
Coriander 
- 
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255 nag Stew, 199, 


Cracknels, 208, ' 1 Marmalade, 5 
Cray-Fith, 202, 203. 2 To ay 7% To jelly, 8. 
204. Cullis, 205. C me, 9, 10. 
| . bis meagre, 206, 4 Dartmouth Pye, 17. 
207. Soo, 208. Deer to hate, 1 2. To farce, 
Cream barn, 209. Churn- . » 14. . | 


ed, 210. 211. 


Crackling, 212. Fryd, 
213» Cheeſe, 214. Ha- 


, 215. Italian, 21. 
Lemon, 217. Maiden, 218. 


Orange, 219. Sack, 220. 21. Vitb Celery, 23. 


Sage 221. Snow, 222. Cucumbers, 24. With 
nith, 223. Taffaty, 224. Olives, 25. Orange, 26. 
Sweet, 225. Virgin, 226. Green Peas, 27. Tur 


Tarts, 227. Whats, 229. mips, 28. Sea Duck roaſt, 
Cucumbers pick Lie, 7137 29. . .A 30. 
Great, 132. Small, 233. With Oifters, 31, 32. 


Ragoo, 234. * _—_ 
Cullis, 235, 236. Capon, 
237. Cenerai, 238. 


241. Meagye, 219. of 

Roots, 240. White, 
Curd Cakes, 247. 
Currans Compoſt, 243, Con- 
ſerve, 14. Cream, 245. 
Jelly, 246. , 
247, 148. Paſte, 249» 


tage, 16. Pye, 17. To 5. 3. 
few, 18. To ſouce, 19. Fat to . 

Eel Pots in Caſſerole, 21. ' Fennel 3s pickls, 5. A Sal. 
Ragoo, 22. Pye, 23. let, 6. 

Eggs with Anchovies, 25, Fith to ſouce, 8. | 
26. Bread, 27. To broil,z38 A Florendine, 9. Magi 

* WithCray-Fiſh,zg9.Cream feral, 10. 

30, 31, Crepine, 32. Flounders to boil, 11, 12 
With Cucumbers, 33. To A Pye, 13. Stew, 14. 
farce, 34 Fricaſſy, ze, Flowers to candy, 15. 77 
36. Bi Hay, diſhup,16. To keep, 17. 

2. German Ji ax, 38. To pickle, 18. 
„ Hay, ze. IL. Flummery. rg. 
talian, 40. iu Le- i Country, 21. 
tuce, 41. Polonian Yay, Fool, Norfolk, 22. 
42. Portugueſe Way, Forc'd Meat, 23, 24, 35. 
437 44. Spaniſh Hay, Balls, 26. 
45- To poach, 46, 47. Fowls 70 pot, 27. 
With Gravy, 48. Arti- Fricandoes, 28. To farte, 29. 
ficial, 60. Au miroir Fricafly, 30. 
In Moonſhine, 56. my ri : 
Orange, 51. With Roſc- talian, 1 Of Arms, 
water, 52. Hard, 53. Blanc Manger, 35. 
With Perjuice, 54. Flo- 3 ik, 36. Divers Forms, 
rendine, 55. Pye, 5c, 57, 37. Water, 38. 
58. Round a; Balls, 59. Frogs to bake, 39. 
Artificial 60. 45 big as Frumety, 40 
twenty, 61. Toalts, 62. 8 
Elder- Buds pickle, 63,64. 
Elder-Flower Finegar, 65. 
Wine, 67. 
Elder-Berry Wine, 66 
Elecampane Candy, 68. To 
1 09. | 
D ragoo, 70. 


20. 


= * 


| id 


Giblets to boil, 10. Ra 
| _ Stew, 12. He. 


Gilliflowers to candy, 14. 
Pickle, 15, Syrup, 16. 
Ginger-Bread, 17, 18, 19. 
Goats-Fleſh collar 
Paſty, 21. 
Godivoe, 22. 
A Goole to boil, 23. Col- 
lar, by has” + 27. Fri- 
- In Ragoo, 27. 
„ 28. "os 29, 


20. 


Fool, 34. Pic- 


Preſerve, 36. 


Tanſey, 38. 

Fry, 
42+ 

Grapes to keep, 43. Mar- 


malade, 44. Preſerve 45. 
Pickle, 46 | 


Keep, 33. 
cle, 35. 
Jelly, 37. 
Wine, 39740. 


to boil, 41. 


Gravy of Beef, 47, 48, 49, U 


INDEX 


Ham, a la Braiſe, 3. 7 
roaſt, 4. To age, 5, 6+ 


SER, 10. Pye, 9, 107 21» 
To dreſs a Hare the Swils 


Way, 18. French Way, 

19. To pot, 20. 

Hartſhorn Felly, 32, 23. 
Flummery, 24. 

Cold Haſh, 25 


— ay Puig, 26. 


Hodge Het — 28. 


jo bake 30. Bai 
Her Pye, 32- To roaſt, 


31. 
Herrings, 33. Pye, 34, 35+ 
Hippocraſs red, 36. White, 


37. 6 
Hop-Buds zo pickle, 38. 


A Hogoe, 39. | 
us 41. 


Angar) 


V to fry, v" Stem, 2. 
of EA. ; 


Iceing, 4. 

Io Ice Waters, 5. 

Jelly Broth, 6, 1. 

Jelly of Calves Fees, 9. 
8 12. Of Yeah, 
e. General, 13. 

je 7% calour, 11. 

144. 
A Julian, 13. 


Rr 3 


4 1 +2 


Lamb to roaft, 3. 
Lamb's-Head portage, C. 
Lambs-Heads to ſte;ʒ 7. 
Lamb Pas), 8. 

b Pye, 9, 10, 11. 
Amb zo /ouce; 12, 13. 
Lamb like Yeniſon, 14. 


INDEX. 


Leveret 1 raaft, 2 
Liver of @ Calf, ala Braiſe; 


44. To roaſt, 45- 14 


Livers à Ragoo, 48. I 
Canl, 49. With Ms 
rooms, 5c. Puddings, 5 1. 

Lobſters 70 bake, 5 2. Broi 
53. Butter, 54. 
55- Roaſt, 56, 37. Ma 
nate, 58. Patty; 59. 
Pickle, 60561. "* $00py 62. 
Stew, 63. Pye, 64+ 1 


Maids, 5. 


Italian, Mallows for green Peas, c. 


To pickle, 7. 


8. Gilded,g: 
ſeed, 10. Royal, 11. 

| Wy ory 
Marjoram conſerve, 13. 
Marygolds con/erve, 14. 


Marrow Paſties, 15, ic. 


+. oo 


Morils, 40. Farid, 42. 
fy, * In ragoo, 435 


44. 
"ER 

Mulberries, 4c. Feier, 
47. Wine, 48. 

Mullets 70 bake 49% Boil, 
50. Broil, 51. Fry, 52. 

Mum, 5 3. 

Muſcles to bake, 5.4. Fry, 


— Ragoo, 56. Stew, 


1 to bake, 58. 
Farce, 59. Fry, 60. Fri- 
caſſy, 61, to keep 62, 63. 
Pickle, 64, 65. White, 
GE. 'Ragoo, 67, 68. 
Cullis, 69.Gravy, 70. 

Musk Sugar, 71. 

n Balls, 74- 


akes, 75» 
* carbonado d, 7 


Collar, 7. Todreſs, — 
Sauce, 78. Raa, 79, 
80, 81, 82. Gammon, 83. 
Haſh, 84. With Cucum- 
bers, $5. A la Royale, 
86. To roll, 87. A la 
Dauphine, 88, Math Oi- 
fers, go. In Blood, 91, 
92. 7 She. 


Naples 


Neats Fees able Pad 


Neats ; Poll h ood. — 


10 fricaffy,, 19. Roaſt, 
20. In 00, 3 2 * 
Nutmegs 20 2 23˙ 


| . 
ae od ogra » 
Oarmeal Padding, 2; * 
Oiſters to broil, 3, % 5- A. 

la nd Gt. Farce, 2 
8. h, 9, 10% 11, 12. 
Grilf'd, 13. Haſh, 14. 
15. Loaves, 16. Pi- 
#le, 17, 18, 19. He, 
20, 21. £Rageo, 22, 23 

Roaſt, 24, 25. Sauce, 


26, Stew, 273 28, 29%. 

An Olio, 30, 31, 32. 
Olives, 3 3. 34. 

Pye, 35. 
Omelet of Eggs, IN e 

37. Fare d, 38. 

kiſh, 39. | 
Onions to batters 40, 45 


— 42. 


50. 


* 1 


INDEX. 


Soop, 65, 6c 67, 68. 
to 


boil, 6g. With 
Cray-Fifh, 70. In Filets, 
71. Fry, 72. Rage, 


73+ | 

Perfum d MWaſl-Balls, 74· 
Cakes, 75. To burn, 76, 
77. Powder, 78. Wa 
er, 7 

Perry, 80. 

Pheaſant 70 bake, 8 1. Boil, 
82. A la Braiſe, 83. 
With Carp Sauce, $4. 
Pye, 85. 

Pig 10 boil, 86. 95. Au Pere 
douillet, 87. In Galan- 


77 
tine, 88. Koaſt, 89, 90, 
91, 92, 93 


21. Stew, 22. Pye, 23,24 
Paſte, 25. For 


.  Syap,q2- Hater, 44. - 
Peacock 70 boil, 45 Bake,46. 


.-_ 


F'13- _ Marmate, 114. 


With Truffles, 126. Pe, 
127, 128. F 


io os file 
fo I 141. 
7 Hd 


Boil, 131, 132. 
Faſhion, 133. 
way, 134. Broth, 135. 
Is Cafferole, 136. Fry, 
137, 138. With Oifters, 
139. Farce, 140. Haſh, 


With white Sauce, 448. 
Roaſt, 147, 148, 72 


150. Souce, 15 f. 


152. 

Stew, 153, 154. French 

Way, 155. City u, 156. 

Pippins ts candy, 157. Cakes, 
158. Dry, 159. Jelh, 
160, 161. Marmalade, 
162. Preſerve, 163. Pud- 
ding, 164- Stew, 165. 
Tanſey, 166. Tart, 167. 

Pilchards, 168. 

Plaice 10 bake, 169. Boil, 


170. Breil, 171. A 


INDEX. 
tage, . Hatch p, 


WY, 


143. 


Poupicts, 228. 


Pickle, 115, c. Ra- Plovers 
"Roaſt, 118. 


79» 
malade, 182, 183. Paſte, 
184. Pickle, 180. Pot- 


200. Pye, 201. 
Poſſet, 202, 203, 204, 205. 
French, 206. Earl of A- 


21 2. cas, 213, 214. | 


Ala Reyne, 21 5.9wcers, 
216. With Turnips, 199. 
Without Water, 217, 
French, 248. Italian, 
219, 220. te. 221. 
Prumes, 221. Pt 


223. Summer, 224. With- 


out Sight of Herbs, 225. 
Potatoe Pye, 220, 227- 


Prawns to 
To flew, 230. 


„ 229 


Pudding, 23 1. Bread, 235. 
2 a Crare- 


| 
| 
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S 23E, 27. Tta- 
238. French; 2 
8 40. mY 


Blood Puddings, 23 2, 233. 
Hogs 


With 


248. 
Ness e 9. 
— A la 


Cucumber, 250. 
Braiſe, * I. 
Way, 125 To roaſt, 253. 
Fllets, 2< 4. To marinate, 
255. 3Pith Gammon, 256. 
With Oifters, 257, 258. 
With Onions, 259. Pot- 
tage, 260. A la Sainga- 
raz, 261. A la Sainte 
Menehout, 262. A la 
Tartare, 263. Nu 
Truffles, 264. Pye, 265. 
Punch Royal, 266. Milk, 


267. For Chambermaids, | 


268. 


Purſlain 79 pickle, 269. 


Puddings, 
Lent Pudding, 241, but 


Quaking 8 
= n 


Quiddanies, 10. 

Quince Cakes, 11. Fun- 
2 12. 1 5 13. 
Compoſts, 'x reant, 
15. Fely, 16. To keep, 
I7, 18, 19, 20. Mur- 


WAY, 2c. 


25+ 


Saingaraz, 17. 

Farce, 12. To rm, 13. 

French, 14. | 
Rag 15. 
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Red Shanks: #6 bail, 30. 


38. Cheeſe-cares, 3. 


57- Sugar, 58. Syrup, 
56. Hater 60. 


Rumps, A la Sauce Ro- 
bart, 61. A la Sainte 


e 2:Tofarce,s 3 


Sack Poſſet, 1. 
Sage conſerve, 2. 
3 Water, 4. 


Sagoe, 5. 

Sallets, c For Winter, 7. 
Grand, 8. Of a Ca- 
Pon, 9. 

K To boil, 


17. 12. 


Cream, 


| — i 22. 
by 23. Pupton, 24+ In 
rage, 25, To roaſt, 26. 


Rice 70 butter, 37. Cream, 


| KE 


INDEX 


With ſavoury Herbs, 27. 
With ſweet Sauce, 28. 
bY 29. In Stot⸗ 
30 To 531. 
. . 332 


— 35s _* 


Salop, 37. 


Salpicon, 38. 

Salt Fiſh 20 farce, 39. T 
Ys 40. * 2 

fe la 

— — 2 


Samphire zo pickle, 12, 44. 
Sauce Anchovies, g. Brown, : 


4c. With Fennel, &c. 


47+ Green, 48. Haſta, 
49» 5c. Sweet, 


51. For land Fowl, 52. 
For ſea Fowl, 33. Spa- 
niſh, 54. 


Saulages, 5% 56, 57% + 
Sauſages without Skins, 59. 


Sauſages, calld Oxford 
Kates, 5 7 Bolonia, 60. 
al, 6 


Roy: 

Se Thorabatk ts auf 
62. With Anchovy Sauce, 
63. To ty, 64. Au l 
Court Bouillon, 65. 

Scotch Collops, oc, 67, 68, 


69. (1 
15. Scurvygraſs Ale, 7 ine, 


71572. | f 
Sea Fowls ts bake, 73. To. 


boil or flew, 74. 
76. To broil, 


Sherbet, 78. | 


— — —— kſ—— —8 Oy > — 
4 — LES 


INDEX 
Shrimps 10 butter, 79. To Fritters, 132. Omngle, 


Sil, 80. 133. Pattage, 134 Ro- 
Smelts au Court fa Solis, 133. Tarts, 136 
81. Tofry 82. Toma- Toaſts, 137. 


Sprats like Anchovies, 8 

2 TOS 139. N. 
189. 

Stag in ragoo, 140. Paſiy, 


Water, 146. 
boil, 1479. To 
broil, 148. 2 
bake, 149. To fry, 150. 
In 151. Al 
Sainte Menehout, 152. 
To marinate, 153: — 
pickle, 1 0 ragoo 
155. F To 72%, 156. To 
ſouce, 157. Welth, 158. 
Pottage, 159. Ra. 
$00, 160. 
Sugar the Boilings, 161. 
Caramel, 16:. Smooth 
u 3 2 2 
lerne, 116. Lorrain, clarißy, 180166. Cr 
117. Of Meat, 118. De 167. Feather'd, 168, 


100, 101. 

Cullis, 102, 103. To ma- 
rinate, 104. To roaſt, 
105. To fouce, 106, 107. 


way, 108. To 


Profitrolle, 119. Pearl d, 169. Thin, 170. 
Sainte, Engliſh un, 120. Sugar Cakes, 171, 172. 


French way, 121. For Candy, 173. Omelet, 
* Fiſh Days, 122. Of . 174. Paſte, 175. Of 
VOJS, 123+ te, 1 24, Roſes, 176. 
. 177. 
Sorrel with Eggs, 126. _ to collar, 179. Pye 
Omeler, t 27. Kagoo, 128. 189, 
A — 1 4 With Eggs, Smect- a bh Dau- 


130. Florendine, 31. phine, 180. 5 , 


INDEX 
Paſties 182. as Tonuil is fricaſh, a 7 


183. 
labab, 18 4, 185. Tripe 75 yo 50. 
pe diebe 186, 187. Tretters to farce, 51. To 
A orceſter Syllabub, Fs, | 
188. Trouts 6 boil, 53. To 
 brath 54. Tofry,55- To 
pickle, 56. To'marinate 
57. To feu, 58. To 
ſtew, 59, 60, 61. 
Truffles 4 dreſs, 62, -63, 
Tarragon 80 pickle, 8. 64. Sauce, 65. 
Tarts de Moy, 9. Swert- Tunnies, 66. 
„ lo. Spring, 11. Turbot to bake, 67. To 
cal 16 boil, 12. Sauce, 13. boil, 68, 68. An Court 
Tenches to bake, 14. With 70. To fry, 
a Pudding, 15. 1 71. in Feal Gravy, 72. To 
16. To 2 17, 18. ſouce,73,74- To ſtew, 75. 
To fry, 19. 20. A Pye, Turkey to carbonade, 7c. 
21. To roaſt,22. To ſouce, To farce, 77. With O- 


23. To ew, 24. nion Eſſence, 78. Pye, 
A Terrine, 25, 26. 79. F way, 30. 
Thornback & In Ragoo, 8 1. To roaſt, 

82. To /ouce, 83. 
Turnep drink, 84. Bran- 


dy, 85. Wine, 86. To 
pickle, 87. 9 


Udder Zo at. 1. Ital- 


Le, 6. Tocol- 


To 'br 
Toroaſt, 10. * farce, — — 


773 23 To veaſt 2 12. 
* 


i 14 
16. Er To 
rage, 


Je, 42. 


INDEX. 
ragoo, 18, 19, 20. 77 17. Fer Morphew," 1, 
roaſt, 21, 22. Paſiy,23: 19. For @ red Facty\c. 
| „ 24. To 27, For Marks of | 
20. Stove, 27. To ftew, 21. OT. 5 
S$7weet-Breads to farce, Angelical Water, 23. 
29, 30» Pye, 31, Ra- Beautifying Water, 24, 25, 


vn on bel, 33. 7 26, 27, 28, 32z 51, 55 


54. 

Water for ſtinking Breath, 

27- 
Water for hre Eyes, 28, 
52. 5 $27 5: 
Dr. Butler's Cordial Wa- 

2 
Monford's Cordial Water, 


33 
recover, 50, 51. Plague Water, 5. 
Verjuice, 52. Stomach Water, Be 7. 
Vinegar, 53, 54, 5, cc. In Lady Spor woods ater, 
Balls, 57. Of Pepper, 38. 
58. Dr. Stephens's Water, 39, 
Vermicelly Soap, 59, : 


40. 
Violet Cakes, 6c. Con- Surfeit Water, 41, 423 43» 


